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WEEKLY REVIEW 
Buycrs Busy Figur'ng the Probable Shortage of Canned Foods 

—One Staple After Another Proves Short—The Heavy 
Surplus So Often Spoken of Seems to Have Van‘shed 
—Market Growinrz Stronger—No Early To- 
mato Canning in Baltimore, 


Crop conditions and the certainty of comparatively small 
packs in all the great staple lines of canned foods have caused 
a pause on the part of the buyers. and a very serious resort ng 
to pencils and paper to figure just what may be the ultimate 
result. 

The pea acreage, early in the year, did not promise to 
show any alarming cut, and basing their action upon this, the 
buyers refused to take seriously any or all reports about short- 
ages in acreages. They shook the:r heads knowingly. as if to 
intimate that there would be plenty of peas canned in 1921 
and then come; and that likewise there would be plenty of 
corn, fruits and tomatoes packed, and all the rest of the canned 
articles. They d’d not take into consideration old Dame Na- 
ture, which keeps a k'ndly eye upon the canners at all times, 
and usually helps them out better than they can help them- 
selves. And now that she is seen to have cut a badly shortened 
pea acreage in half, through unfavorable weather conditions. 
and more particularly and especially as they find when they 
try to buy even immediate requirements in canned peas that 
the stocks are not there, they pause in serious thought. It 
beg ns to look to them that there must be some fire where there 
has been so much smoke about only fractional acreages in 
canners’ crops. 

And taking their pencils. and the crop figures of the Gov- 
ernment, they are beginning to see that not only peas, but corn. 
tomatoes, fruits’ and, in fact. about everything generally 
canned, and depended upon by them for a very large share of 
their business, will be very short. unless a miracle happens, 
and that is not in line with this year’s weather humor. Taken 
on corn they see that the Government says there are but 78.011 
acres planted this season against a total of 255,532 acres in 
1920, or less than one-third. If Nature acts towards corn as 
she did towards peas they can see where the corn pack may 
amount to less than 4,000,000 cases, and they know that there 
is no such carry over on hand now as to make up a sufficient 
quantity to supply even a restricted demand. That means very 
much higher prices for corn, and so they are quietly looking 
around for any bargains to be picked up. 

In tomatoes, they begin to realize, that if the about 20 
per cent. acreage said to be hte total put out this season for 
canners, is correct, it will mean a pack of not over 3,000,000 
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cases, by any stretch of the imagination—and, gee! willikins, 
what may not happen in the tomato market if this does come to 
pass, as it now seems more than certain. Those great, big fig- 
ures of a carry over in tomatoes, with which they used to scare 


the canners when they were asked for future orders, are be- 


ginning to take the shape of ghosts and are coming back to 
haunt them; for now that they would like to have this surplus 
they just cannot put their hands upon it. 

Fruits that they laughed at last fall and said there was 
enough on hand to run the market for two or three years, like 
the rest of this mythical surplus, have somehow vanished into 
thin air, and Nature has seen to it that the canners shall not 
have any supply of fruits to can this season of 1921, except 
in rare and exceptional instances, and where this is the case, 
the fool canners have cut their canning to the size of their 
future orders, and once more the buyer for the canned foods 
department feels drops of real sweat standing on his brows. 
Where is he going to get enough fruits, especially as the home 
preservers have been idle this season and will depend upon 
him more than ever; at least more than they have in the past 
five years. 

And the buyers cannot even turn to the canners for sym- 
pathy, for the canners tried to induce them to place moderate 
orders for their future requirements, and the buyers spurned 
them and ridiculed them. 


Some corn canners acted finely in cutting down their acre- 
age and so helping produce this present strong position, with 
the assurance of a complete clean up long before the 1922 
packing season; but others did not so act, and cut little or none 
in response to the urging to do so. The same is true 
of peas, but fortunately there were enough far sighted can- 
ners in both these staples to offset the bad actions of their 
thoughtless and heedless neighbors, and Nature, as we have 
said, was on the side of the wise ones. 


But the palm branch goes to the canners of tomatoes. 
They “seen their duty and they done it noble’; either closed 
up their factories with a snap and a determination that they 
would not add one case to the already over-stocke market; or 
saw to it that the acreage was so ruthlessly cut that, even 
against their own will, they would not be able to can any ma- 
terial quantity of tomatoes this 1921 season. They saw the 
need and they responded in a business like way, and the 
whole canned foods industry owes them a debt of thanks. We 
have, in the past, said that you could not drive a tomato grower 
from growing tomatoes with a shotgun, and we are free to con- 
fess that we thought the free-lance tomatoes would be put in, 
whether the canners contracted or not, and we feared that 
when the condition we now face was reached many canners 
would open their factories and run on these free-lance to- 
matoes. But we were wrong. For the first time in the history 
of tomato growing, at least in the Tri-State territory, old, died- 
in-the-wool tomato growers have not planted an acre of 
tomatoes. On the Peninsula and in Virginia and Maryland the 
tomatoes are not out, either under contract or as free lance, 
and so the pack must be but a mere fraction of its usual, even if 
Nature returns a full yield upon such crops as are out. It 
looks as if Maryland might make the low record of 10 per 
cent. of a normal pack of tomatoes this season. That’s co- 
operation. 


But there was an exception to this, even in the tomato 
game. New Jersey cut her tomato acreage only slightly. as 
cuts go this season; but it must be remembered that New Jer- 
sey is the kitchen garden for New York City, Philadelphia 
and all that great mass of green vegetable demand up and 
down the Atlantic seaboard. But here again Nature blocked 
what might have been an opening. Jersey is strong for the early 
tomatoes, to reach these markets and get top prices; but 
usually there is a heavy surplus which the fresh markets can- 
not absorb. This is the supply that always permits Balti- 
more to start tomato canning far ahead of other sections, be- 
cause the canners go there to take up this surplus. Tomatoes 
are usually canned in‘ this city long before this date, but not 
this year, because there is no surplus in Jersey, the crop hav- 
ing been badly hurt by the long drouth. So there is no can- 
ning of early tomatoes in Baltimore, nor will there be. 

You are perfectly safe in writing down the 1921 packs as 
light, for they can be nothing else. The one fly in the oint- 
ment is the uncertainty about the carry-over stocks. But it 
begins to look as if the steady nibbling of the buyers dur- 
ing the past few months has eaten away more of that horded 
stock than anyone supposed, and that there is not the amount 
on hand that early figures showed. This is absolutely true 
of peas, and of csrn and of good standard tomatoes. There is 
a scarcity facing us for this winter and spring that is real. 


floors get too close to bottom. 

That is why we see better conditions in the market. There 
is more activity and from all sections of the country orders 
are coming in for better quantities of all kinds of goods, and 
for immediate shipment. If it were not for the prohibitive 
freight rates undoubtedly the orders would be very much larger 
and more frequent. Indiana, that did not cut its tomato 
acreage as did the rest of the country, has seen the light and 
advanced prices on tomatoes or is refusing to accept orders 
except upon advances. Corn canners are reliably informed 
that the heavy surplus spoken of early in the year has been 
heavily reduced, and holders of good corn cannot see the 
wisdom of letting go at present prices. So corn is improving. 

The crop figures upon string beans show more favorable 
acreages than any other item, but the season has been very 
bad upon this crop. Those canners on the Eastern Shore who 
handle this article report very poor conditions, and we have 
seen any number of fields that were burned brown. The pack 
in Baltimore will be light, and New York State will fall far 
short of normal. Those who ought to know predict that this 
article will show rapidly increasing strength from now on. 

The apple canners are standing pat for good prices and 
contracts or no apples and they are wise. The apple crop is 
a very poor one, and the fresh apple buyers are taking all 
apples in sight at prices which make it impossible for the can- 
ners to compete. There will be no pears packed in the East, 
none worth speaking of in any section, the late freeze having 
attended to that. Georgia is having a fair crop of peaches. 
but canners are not interested at the prices, and which the 
growers blame upon the freight. About the only fruit crop 
that has been anywhere near normal in the East this season 
is blackberries, and as the canners have a pretty good supply 
of them, they are not hungry for them. 

We are approaching the active canning season, but it 
bears no resemblance to the usual year; for there is little or 
no preparation for it. and less interest on the part of those 
who normally are most interested. 


CHICAGO MARKET 


Considerable Buying the Past Week-—Indiana Advances To- 
mato Prices—Corn Held Strong—Not Half a Corn Pack 
Promised—Why Corn Will Rule Higher—the Black 
in Corn Harmless—Buyers Seem to Like Present 
Spot Buying Better Than the Old Future 
Style—Chicago Wholesalers Have Com- 
pleted Their Quota for 
Canned Foods Week. 

Chicago, July 22, 1921. 


The hot weather has continued steadily until all rscords are 
broken, and we have had very little rain, which practically consti- 
tutes a drougth, and the buyers have begun to appreciate the 
dangers of waiting until prices go up very much higher. There- 
for considerable buying has been done in the past week. 

Canned Tomatoes—Indiana has advanced prices sharply 
this week on spot tomatoes, and, in fact, there are scarcely any to 
be found in that State. The Morgan Canning Co., Austin, In- 
diana, has been selling quite a quantity of spot tomatoes to the 
Chicago market and has gradually advanced prices to 95¢ per 
dozen on No. 2 standard, and $1.20 per dozen on No. 3 standard 
tomatoes, and has now withdrawn all offerings. Several other 
Indiana canneries are reported as sold out of spot canned tomatoss 
and I infer that buyers will have to begin to look to Maryland 
and the East for supplies. 

It is evident that more canned tomatoes have been sold this 
spring than was supposed. 

Canned Corn—lIowa is strong at 90c for good standard 
corn and will take no less. There is none to be had in Illinois 
for a less price, and Ohio is asking 85c, while Indiana is making 
prices, according to quality, of 85¢ to 921%4c for standard canned 
corn. 

Ed. Smith, prssident of the Great Western Canning Co., Delphi 
Indiana, was in Chicago this week and would not sell his spot corn, 
which he offered last week at 90c, at all, as he expects to get 
much more for it than the present market will pay. 

He figured it this way: The statistical department or crop 
bureau of the United States Department of Agriculture finds that 
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too real for the comfort of the buyers who have let their 
only 78,000 acres of corn for canning purposes have been planted 
in 1921, as compared with 226,000 acres in 1920, an enormous re- 
duction. The Interstate Canners Association, however, states that 
110,000 acres have been planted in canning corn in 1921. Taking 
even that basis to be sure, with an average of 66 cases to the 
acre, Which was about the average for 1920, the output for 1921 
would be only seven million six hundred thousand acres as com- 
pared with more than seventeen million cases output in 1920. 

This, however, does not take into consideration the reduction 
of output because of bad weather conditions, which he estimates 
at 50 per cent. He holds that Indiana will pack on'y 30 to 4) 
per cent as much corn to the acre as lasts year. Allowing a pack 
throughout the ertire country of 50 per cent as much as last year 
to ths acre, the total output in the United States for 1921 will not 
exceed about four million cases of canned corn. 

Add to this 4 reduced 1920 surplus carried over of about four 
million cases of corn and there is a total available supply of eight 
million cases, Whereas the annual consumption of canned corn iu 
the United States averages about twelve million cases. He holds 
that good canned corn will bring much higher prices soon. 

Iron Sulphide Stain—I have been talking to a number ef 
experienced canners lately about the black stain of cans on the 
inside of the cans. They claim that it is found sometimes on the 
cans. but that it is seldom found on the corn or contents, and that 
it is absolutely harmless and does not affect the flavor at all. 

They state that this style of can or weight of tin coating has 
nothing to do with it, and that the “Research Department” of the 
National Canners Association has worked faithfully to find a 
remedy for it ,even conducting small experiment stations all the 
way from Florida te Wisconsin, without being able to solve the 
question or to find a remedy, and that it is one of the things of 
mystery about which no fellow can find out. 

They also state that if the cans are shaken vigorously that the 
stain, if any on the corn will at once be absorbed and will dis- 
appear. 

My friend Ed. Smith, president of the Great Western Canning 
Co. Delphi, Indiana, aud former president of Indiana Canner 
Association, says that he used to be troubled with sulphide of iron 
stain several years ago. but not for several years and that he 
knows how te prevent it, I know that this corn which I have sold 
for several yeurs past is always free of it. If he can prevent it 
why not others? 

Canned Peas—tIndiana has a few peas left at several of 
her canneries, but they are asking high prices for them, higher 
than Wisconsin canners are asking. The offerings from Wisconsin 
are light, many canners in the northern part of that State are not 
yet finished packing of late or sweet peas, and the offerings may 
he more free when they have time to count their output and figurt: 
their surplus. Wholesale grocers are buying up choice offerings 
of peas in a conservative way, and say that they are satisfied that 
it is a much better plan to wait until the peas are in the ean than 
to contract for futures and far more satisfactory. 

I saw some samples of peas this week which were packed by 
the Morgan Canning Company, Morgan, Utah, of which Mr. James 
A. Anderson, one of the directors of the National Cannsrs Asso- 
ciation, is president. They were beautifully graded and handled, 
clear liquor, fine flavor, nicely filled and tender. I saw samples 
of both Alaskas and sweets. and have never seen a nicer running 
lot of pea samples. They were packed in a cannery that is prob- 
ably the most modern and complete in the United States. 

It is built of brick, iron, concrete’ and glass and every space 
in it is open to the sunlight. It is perfect from a sanitary stand- 
point, and possesses every economy of operating convenience and 
facilities. 

The Canned Foods Week Committee of the National Canners 
Association met here last week and organized a plan for raising 
honey to meet the expeuse of the big undertaking. 

It was decided that each wholesale grocer should be asked to 
contribute a certain amount and each canner a certain amount. 

Mr. Samuel B. Steele. president of the Steele-Wedles Co.. the 
hig Chicago wholesale grocery house, was asked to collect Chicago's 
assessment or quota. That was Thursday, and he had it all col- 
lected) Monday evening, and secured something more than his 
quota. Mr. Steele is a man of action and deeds. He also handles 
words well when they are needed, but uses them to lead up to 
deeds. 

I wonder if we wont hear from New York and Philadelphia 
and Boston and St. Louis soon about their quota on Canned Fouds 
Week. Chicago generally leads in such matters, but don’t want to 
march too far ahead of the procession. It is a national canned 
foods week you know, and we must all trot along side by each 
und make it the biggest selling event ever. 

WRANGLER, 
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NEW YORK MARKET 


Hot Weather Seems to Increase Demand—Jobbers Feel the 
Corner Has Been Turned and That Business Wil? be 
Better—Tomatoes Advancing—Peas Show Increas- 
ing Interest—Jobbers Looking for Good Corn— 

A Word About Each, Article in Cans— 

Picked Up In Passing. 


New York, July 21st, 1921. 

The Situation—The hot weather we have experienced of 
late has had a material effect upon the spot market. The de- 
mand caused has been a feature. Some of the products are, 
and have been, moving very well. The lots were not all of a 
small size. Some were intermediate, while some went in car- 
load lots. Some speculation as to the length of time required 
before the present demand will have an effect on prices and 
encourage further packing is in evidence. Futures in some 
lines appear to be growing stronger. 


This growing demand is quite a boon to the jobbers gen- 
erally. Some think the ‘‘corner has been turned” and business 
in general will continue to grow better. Other lines are ex- 
periencing a better business. Our line is a food line, a prod- 
uct all must have, so we will ‘‘come in” for our share. The 
warm weather has caused demands that must be satisfied and 
it is indeed fortunate that there is a reserve of sufficient size 
to cover these calls and demands, to a large extent. Im fact, 
all present demands can be amply supplied. What we shall do 
when this reserve has been depleted, will be worked out at the 
time of depletion. One thing this increased demand will do 
undoubtedly is to stimulate prices and probably put them to 
higher levels. Another thing that can develop out of the pres- 
ent demand is to encourage packing. This is a worthy con- 
dition and it might be well to encourage such a case. 

The export demands for canned food has easied to a very 
great extent. This easing may be due to the tariff bill. Some 
say yes and others say no. The solution is forthcoming, at a 
time not far distant. This question is in such a state at present 
that it becomes a matter of individual opinion. There is good 
and bad in all, and a great deal could be said pro and con. 

Some parts of the trade are more or less slow, not in the 


‘literal meaning but in the sense of applying to the hot wave 


that this market has been experiencing the past fortnight. This 
weather has called for vacations, in an effort to locate a cool 
spot. Despite the warm spell, the sales and movements have 
shown a marked increase. At the present time there is every 
indication of remaining as at present and continuing to im- 
prove. Most all are of the opinion the latter conditions will 
prevail. 


Tomatoes—This line of canned food has remained very 
firm throughout the past week. Prices have gone up in some 
instances and there ig a strong feeling felt for a future rise. 
a promising condition. Some are looking for a further rise 
in this size tin. The inside price on 10s is quoted at $3.50. with 
Standard 3s went to $1.25 per dozen. a rise of 5c, which is 
some holders asking $3.75.. This has a marked effect upon the 
market, by causing some to take before a further increase is 
made. The market in general is showing more activity than 
has been seen for some time. A sharp contrast to what has_ 
been seen in the past. Some buyers were shrewd enough to 
buy at the old low levels and are today reaping a harvest on sub- 
stantial increases. There seems to be a carry over of last sea- 
son’s stock of Jersey tomato pack. The price asked for stan- 
dard 3s is $1.70. Former prices were lower than this level, and 
this size tin shows a fair price rise. Unfortunately, Jersey's 
are not a factor in the market at present. At this time Mary- 
land stock is holding all of the attention and it is predicted 
that Maryland 3s will go to higher levels before long, advanc- 
ing 5c atatime. Jobbers are taking hold of this vegetable and 
it seems to be coming to the front. It is considered a bright 
spot and has been in the past. The old day to day consumptive 
requirement seems to have left with strong hopes of its remain- 
ing away. Puree is not inactive, and yet it is not active. The 
only real movement noted is the daily and routine require- 
ments. Some are not wont to let their stocks get low and 


are only buying to keep their supply on the shelves from hav- 
ing any serious inroads. 
10 to 15 case lots only. 
demand growing at present. 


Sales are noted, but they run from 
In a word, there is not a very active 
Some think there will be an in- 
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-vease when things will have righted themselves. That is the 
ullu_> current felt throughout the market generally. 

Peas—This vegetabie has increased in demand during the 
past week. Buyers are more apt to take now than formerly. 
Jobbers are looking at the futures and quite a little business 
is seen in this direction. It is noticed that several packers are 
reported as buying to satisfy their own accounts. Some lines 
of last year’s pack were entirely depleted, and with this year’s 
pack nothing like it should be, something must be done. Prices 
still remain as quoted last week, and is the top notch with no 
visible sign of a let up. The drought probably has a lot to do 
with the present demand. Jobbers cannot let their stock get 
out of this much desired vegetable and are making every effort 
to keep their supply well in hand. 

Corn—State corn has been in demand this past week. The 
activity is noticed at around the $1.00 figure. Jobbers are try- 
ing to keep up their stock to take care of future wants. Some 
report more than a routine requirement, while others take the 
reverce view. It is a matter of individual concern, with -all 
indications toward an improvement. Opening prices on some 
Western packs have been named; and are Narrow Grain fancy 
at $1.30, No. 2 standard $1.10, extra standard, $1.20; Country 
Gentlemen fancy at $1.40 f. o. b. factory. Some of these prices 
are a trifle higher than some quoted on the market at present, 
while others run about the same. There is some 1920 pack on 
hand throughout the different centers but no figures are avail- 
able as to the extent at present. Other prices remain at the 
former levels quoted, no material change having been noted. 

Asparagus—This vegetable is receiving little, if any, at- 
tention at present. Opening prices were named some weeks 
ago, but thoughts are on other vegetables than this. Sales are 
made, but they are’not of the large quantity class. The amounts 
taken are mostly to keep present stocks complete and of suffi- 
cient ascortment to supply any demand as might come up at 
the present time. Most jobbers have a pretty fair stock on 
hand and some want to clear out this stock before very much 
1921 pack is placed on hand. Prices on this commodity have 
not varied a great deal and remain at former quoted levels. 

String Beans—While there is no abnormal demand in evi- 
dence for this vegetable there is a certain amount of demand 
and call that has to be looked after. Sales are not of such 
size as to cause comment. but they are made, which in itself 
has a very big meaning. Cut beans have had an opening price 
quoted on them of $1.10. This is the level it was expected 
to be at. It is reported there is quite a little of last year’s 
pack on hand, but an unconfirmed report is as good as no re- 
port at all. Prices beyond th‘s are not changing to any great 
extent and remain at former quoted levels. 


Squash—Nothing beyond a few inquiries in this vegetable 


is to be noticed to any great extent. Once in a while a sale of 
10 to 20 cases is seen, but this is nothing to go wild over. 
Replacement is about all that seems to be the subject in mind, 
while some do not ever give this vegetable more than a pass- 
ing glance. 


all. Sales are made, but they do not compare in any way to 
those that have taken place in the past. Some brokers feel 
a little inclined to wait to see what future developments are 
coming to this vegetable. There is an undertone felt about a 
possible drop in price. What there is to it is not said at th‘s 
time. Maybe development will be far enough along, at a later 
date. 

Pumpkin—There are reports of some re:erve of the 1920 
pack to be cleaned out. Occasionally a sale is noticed, but it 
_is mostly for replacement. while some may be for consumptive 
requirements. No big sale has been noted for some time, but 
the indications are that things are going to pick up. The 1921 
pack opening price on No. 3 tins is named at $1.15 for the 
fancy grades. No. 3 on the 1920 pack are quoted at $1.55, 
while No. 10s are seen at $3.50. 

Canned Fruits—This line, like the rest. is now having a 
bright time, while in some of the sub-divisions there is anxiety 
felt as to the outcome of the packs. Buyers from other cen- 
ters are always covering this part of the country in an effort 
to get sufficient supplies to cover their needs in their respec- 
tive localities. There is a profound echo of short crop heard 
throughout all parts of the canned fruit market. From the 
West and the Coast one hears of the seering hot breezes and 
a drought and from the South it has been more or less of the 
same as in the North what attitude are some to take? The 
individual must decide for himself. 


Apples—Reports Say that State 10s will be packed in 
smaller quantities than ever before. A very short crop is 
looked for and in some cases wii] not come up to the estimates 


Sp:nach—tThere is some activity noticed. but that is about _ 


given out. There are buyers from the Middle West around 
looking for an opportunity to buy State barrel apples. Looks 
as though there is to be a short crop anticipated everywhere, 
Prices remain about the same as noted before with no fluctua- 
tion seen from one end of the line to the other. Pennsylvania 
10s are not in this market, they beng almost entirely cleaned 
up. 

Pcaches—tThere is much activity seen in this line of tinned 
fruits. Frees hold much of the attention. Some varieties are 
scarce. Clings claim some attention but not quite so much 
as the former variety. Brokers, close to outs‘de packers, 
seem to be prone to book business on <tandard clings along. 
Opening prices have been named by some Western firms. wel] 
along the lines as anticipated. The George E. Hyde Sompany, 
of Campbell, Cal.. and George N. Hubert Canning Corporation 
of San Jose are offering 1921 clings 2%4 standards at $2.00, 
The Hinckley Beach Canning Company, of Sanger, Cal., offer 
2% standards at $2.00. The Hinckley Beach Canning Com- 
pany, of Sanger, Cal.. offer 2% clings at $2.50 for fancy, choice 
at $2.15 and standards at $1.95, with seconds at $1.75. 

Pears—tThere is not much attention paid to this fruit at 
present. While some business is being transacted, it is not of 
such volume as has been reported in the past. Few brokers are 
making concessions against future wants, being satisfied with 
the demand as exists at present. Some brokers are trying to 
force a movement and doing everything they can to this end. 
Kiefers. while not exactly in the bright light, are present, 
only a few small sales are noted in their favor. Prices have not 
changed to any very great extent. 

Apricots—Some activity is noted in this fruit. There is 
an inereace rather than a decrease. Buyers are busy looking 
around and thus causing some attention, more than it formerly 
did. Opening prices on this fruit have been given out by one 
Western packing firm, and are 2% fancy at $2.75. In com- 
parison, opening prices that have come through are higher in 
some cases and lower in others. This market has retained a 
rather conservative attitude and is letting everything run its 
course. 

Pineapple—The slight slump noticed a week ago has en- 
tirely disappeared and this fruit has begun to pick up in a 
remarkable degree. There is quite a little changing hands 
at present. Chain store buyers are busy looking around to take 
this fruit at an offering that would suit. Prices have not 
changed very greatly and maintain the same levels. Quite 4 
little of the fruit has been arriving in this market. but when 
the demand will have reached its former level, there will be 
some looking around for the location of more stock. 


Cherries—Comparing opening prices as received in this 
market, there is a marked difference. Hunt Bros. name fancy 
Royal Anne cherries at $3.50. Richmond and Chase's price is 
$2.50 and $3.10. While the corporation price for the same 
lines are $2.60 and $3.50. Some activity is seen in this market 
regarding movement and there is every indication of a pick 
up in this demand. At least, every one is looking that way. 


Strawberries—There have been several itiquiries received 
during the past week. A few sales have been noted. but owitg 
to the repeated reports of scarcity, some brokers are a little 
timid about receiving many calls. No. 10 tins are very scarce. 
A large broker has started to advertise. in hopes of locating 4 
source of No. 10 tins. Prices remain at about the same levels, 
but with an indication of a possible ruse. 

Loganberries—A few inquiries are heard but fewer sales 
noted. Occasionally one is seen of about a 10 case lot. The 
arrival of the fresh fruit makes going rather rough. 


Blueberries—With the fresh fruit arriving not much is 
being done in the canned line for this product. Occasionally 
an inquiry is heard but it is as often followed by a sale. Some 
report a reserve of 1920 stock, but this remains to be con- 
firmed. Prices have not varied to any great extent. A few 
cents one way or the other may be noted, but no permanent 
alteration is seen. 


Canned Fish—There has been more or less activity shown 
throughout this market. Shipments have been arriving and 
movements generally have been noted. Some classes of tinned 
fish have been called for more than others. but those that have 
appeared idle have not really been so. There have been nu- 
merous inquiries received. and these, in turn. have been fol- 
lowed by actual sales. The tone of the market generally is 
brighter with an outlook for both a continuance and an in- 
crease. 


Salmon—There has been quite a drain of late on this fish. 
Pinks have been taking very much better than reds. One rea- 
son is due to the difference in the selling prices. Sales of pinks 
were in the proportion of five to one, when compared with reds. 
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This seems to have been the case both in the East and on the 
Coast. The former prices, that is, pre-war, the difference was 
only 25¢c. Today reds are selling at $2.25 and pnks at 80c 
with some business being done at 75c. This is in the primary 
market. Quite a busy market has been seen here during the 
past week. : 

Sard ne-—This market has continued quite firm through- 
out the week. Several cartons of three quarter mustard packed 
sardines have been seen to move. In fact, the movement has 
been quite steady into consumption. Some reports show stock. 
on hand are large, but the age of some is doubtful. It has 
been said some packers are reconditioning their cans and re- 
labeling, while waiting for a rise in price. . They seem to think 
this necessary so they may pack. 

Tuna Fish—Practically no activity is noticed in this line. 
Some inquiries are heard, but it is manly for replacement. 
Trouble between fishermen and packers can be partially the 
cause. At least, from here that is the inference drawn. There 
is plenty of stock on hand to care for present needs. No varia- 
tion is noted in price. 

sShrimp—tThis market is like unto the tuna fish market. 
Practically nothing going on. While not entirely idle, there 
is no real business to be seen but the daily consumptive re- 
quirements. 

PICKED UP IN PASSING. 


The suit of George W. Luhrmann against the Teekay 
Food Products Company of Jersey City and Braddock, N. J., 
was decided in the plaintiff's favor. A verdict of $6,750 was 
rendered. The suit was to recover $25,000 for alleged breach 
of contract. The defense claimed Luhrmann was ineffic.ent and 
that they lost considerable money in their goods fermenting 
and being returned. They also put in a counter-claim for 
$100,000. Luhrmann was to have received a salary of $150 
a week and expenses. 

The Government estimate of the apple crop based on con- 
ditions in all of the States on July 1st is 102,000,000 bushels. 
which is the smallest crop since 1890, when the population of 
the country was about 50 per cent. of what it is today. The 
peach crop is estimated at 31,000,000 bushels, which is the 
smallest since 1907. According to the report, the Central 
States will have little fruit this year, but that of New York 
is more encouraging, as the commercial fruit section will have 
fair crops of peaches, pears and apples, about equal to that of 
1919. The leading counties have from 25 to 45 per cent. of a 
full crop of apples with an average in the State of 34 per cent.. 
which would amount to about 17,000,000 bushels. The total 
crop will be about one-third of last year’s production. 

The peach crop in New York State is not far below the 
average, which is estimated at about 2,000,000 bushels. At 
present the peach crop is estimated at 1,333,000. The average 
during the last five years has been about 1,800,000. 

The special privilege granted to British fishing vessels to 
land their catches at American ports free of duty has been re- 
voked. This privilege was merely granted for the period of the 
war. American fishermen protested against this privilege, as 
the British vessels did not have to pay any tariff. 

Announcement has been made from the Coast that canners 
have at last begun to buy apricots from the growers for can- 
ning. This news rather enlivened the canned fruit market 
when it was received. 

It is with regret that the death of Capt. T. A. Pederson. 
president of the Bristol] Bay Packing Company of Alaska has 
been announced. Captain Pederson was well known through- 
out the salmon packing industry. He made a trip from Uni- 
mak Pass, Alaska, to Seattle to undergo an operation, from 
which he did not recover. 

Announcement has been made that California tuna fish 
will be packed in California cotton seed oil. Samples were 
submitted by the manufacturers of the oil to the tuna packers 
and were found very satisfactory. The prices quoted for this 
product in the New York market are as follows: 

White tuna, pounds, $17.00 per case; halves, $10.75 per 
case; quarters, $6.50 per case. Blue fin, $10.00 per case; $5.75 
per case, 

The canneries have offered the Sacramento county cling 
peach growers $35.00 per ton for their product, the price was 
refused, they are asking for $60.00 per ton. The growers that 
were present at the Sutter Peach Growers’ Association meeting 
decided to refuse to accept these terms until a report is made 
to them by the Association, which has been conferring with 
some representatives of canneries in San Francisco. 
HUDSON. 
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CALIFORNIA MARKET 


Buyers Taking Goods at Recentiy Named Prices—Tomatoes 
Show Increasing Str.ngth—Apricot Pack Will Fall Below 
Early Expectations—Tuna Pack Will Not Be Large— 
Bankers Look'’ng Towards the F nancing of 
Salmon — Coast Notes. 

San Francisco, Cal., July 22, 1921. 

Buycrs Taking Fru ts—tThe tentative opening prices on its 
leading brand of California canned fruits put out last week by 
the California Packing Corporation have been well received, and 
considerable business has been booked. The formal opening lisi 
is now expected at any time, and is expected’ to follow closely 
the tentative one, since these prices are regarded as being reason- 
able by all branches of the trade. A heavy volume of future 
business is not anticipated by any factors, but it is expected thai 
early orders will be sufficiently heavy to enable canners to put 
up only such goods as can be sold after taking the carry-over 
under consideration. 

Tomatoes—While canned tomatoes cannot be said to be 
moving freely, the situation is much stronger than was true a 
few weeks ago, and it seems impossibe to locate No. 214 Stand- 
ards which can be had for less than 90 cents. The recent reports 
in regard to the reduced acreage in this State has had a 
strengthening effect on the market, the dollar tomatoes are pre- 
dicted by the time packing operations begin. 

Apricots—The packing of apricots is now well under way 
in the Santa Clara Valley, where the choicest fruit is put up, but 
the output will probably bs below the earlier estimates, owing to 
the light crop, the damage done by heat and the impression pre- 
vailing in some quarters that better returns can be secured by 
drying the fruit than by selling it to canners. who are very ex- 
acting this year in regard to size and quality. Very few apricots 
were packed this year in the southern part of the State, but a 
fair pack was made in the San Joaquin Valley, where the crop 
was larger than in most other sections of the State. 

Tuna—The outlook is not promising for a large pack of 
tuna in California this year, owing to the deadlock between pack- 
ers and fishermen in regard to the price to be paid for canning 
stock. Packers are offering to pay $1.50 a ton for albicore deliv- 
ered at the cannery wharves, but fishermen have rejected this 
offer and are holding out for much higher figures. Fish are run- 
ning in large schools off the California coast, but packing had not 
been commenced on latest advices. Members of the Southern 
California Fish Packers Association contend that since tuna en- 
ters into direct competition with canned salmon and other eanned 
fish that is now being offered at a very low price, it is impossible 
to pay fabulous prices for fish, as during war tims. 


Salmon—tThe present unsatisfactory conditions prevailing 
in the canned salmon market have induced the president of the 
Oregon State Bankers’ Association to name a commission to in- 
vestigate the industry with a view of advising the best method 
of financing it, the committee consisting of S. L. Eddy, vice presi- 
dent of the Ladd & Tilton Bank, of Portland, Ore., chairman; J. 
T. Burtchaell, assistant manager of the Bank of California, Port- 
land, and W. A. Tyler, vice presidsnt of the Astoria National Bank. 
These men will seek to find some way of securing relief from the 
present situation which is confronting the canned salmon industr - 
of the Pacific Coast as a whole, rather that of Oregan in particu- 
lar. and will report to the bankers’ association. It is expected 
that the efforts and recommendations of the committee will be 
directed toward relief of canners who have much salmon tied up 
in warehouses without a market; toward the stimulating of the 
market, and toward the securing of credit for foreign buyers so 
that they may be enabled to furnish th's markst 


Some improvement in the movement of cannel salmon from 
Pacifie Coast ports has been noted of late and shipments are being 
mads to points that have heen out «f the market for a ‘ong time 
While most of these shipmen‘s are small they are neverthe’es: 
encouraging. The demand from Asia is showing an increase, the 
eall for theré being principally of the lower grades. Recently 
for the first time in history. a shipment of canned salmon was 
made direct from Astoria, Ore.. to Java, the Dutch steamer “Ge 
rontala” tak'ng 5.150 cases. 

Ceast Notes—-The Clark Canning Company. of Moun*taiti 
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View, Cal., has opened for the fruit canning season, but C. H. 
Clark, head of ths concern, announces that but a light pack will be 
made, owing to market conditions and the unwillingness of banks 
to make loans. It is estimated that of the thirty-two Canneries 
in the Santa Clara Valley, but about ten will be in operation this 
year. Mr. Clark expresses the opinion that $60 will be the top 
price paid for canning apricots, and suggests that the price may 
drop before the close of the season. , 

The Apricot Growers’ Association of Hughson recently he'd a 
meeting and decided upon a price of $52.50 a ton for Tiltons and 
$50 for Blenheims. Only about four hundred tons are controlled 
by the association this year, but next season an increased acreage 
will be in hearing. 

The interests of C. Lindsey, one of the main stockholders in 
the Santa Cruz Fruit and Olive Canning Co., of Santa Cruz, Cal.. 
have been purchased by J. F. C. Hagens, of San Francisco; George 
Kinney and A. V. Callaghan. The creditors of the concern have 
been satisfied and new money invested in the business. 

The California Packing Corporation, which now owns vid 
Fancher estate, near Planada, Cal., has twenty-six hundred acres 
of figs, plums and peaches planted and plans to increase this to 
about forty-eight hundred acres. It is planned to lease the huge 
orchard in small tracts to employees of the corporation, according 
to reports from Planada, and to eventually sell the land to them. 


“BERKELEY.” 
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Too Much Heat and Too Little Rain—Buyers Showing More 
Concern—Prices Firm—No One Listens to Futures 
Beans Suffering From the Drouth —— Apple 
Packers Withdraw Prices. 

Portland, Maine July 22, 1921. 


After four weeks of fog and heat, we are anticipating 
dog-days on the 25th and wondering if they can be worse than 
our present weather. As many sections of the State are yet 
without rain, this continued heat is proving disastrous to crops, 
and all reports indicate a light average yield of fruits and 
vegetables. One packer today reported that his acreage looked 
exceptionally well and that he should begin to pack corn by 
August 20th; another says that his corn is curling in the heat, 
is not advancing at all, and he sees no prospect of its maturing 
before September 20th. 


Corn Market—Buyers are certainly becoming more con- 
eerned about the corn conditions; they have been inquiring 
now for goods to be held for September billing, at present 
market prices, and even wishing to lower present prices if pos- 
sible. It is an actual fact that fancy corn is very scarce, 
perhaps four or five blocks of over a thousand cases each, 
some up to three thousand. Extra standard corn has also been 
in good demand and one packer after another announces that 
he is sold out in this grade. Standard corn is yet on hand but 
in smaller amounts. Strictly fancy corn today is $1.40 firm, 
and packers will not consider any talk about less price. 


Extra standard cleaned up at $1.25 factory, and some very 
good bargains were included in these lots. Standard corn is 
worth $1.10 to $1.00, and will not be less for the reason 
that packers do not intend to have any standard grade this 
year. In a season like 1920 when the yield was much greater 
than we anticipated and the corn matured faster than the fac- 
tory equipment could handle it, it is unavoidable that a large 
per cent. should be standard. This season the acreages are 
all small, and there is no reason why 95 per cent. of the corn 
packed in 1921 should not be of the best grade. (As far as 
that goes, 95 per cent. of the pack will not run into big figures, 
on the acreage we have today.) 


Absolutely no talk is made about future prices. Packers 
avoid the subject even when talking together, and buyers seem 
no more interested. Nearly every packer has had some corn 
spoken for, either by mutual agreement or actual S. A. P. con- 
tract, but no corn has been sold at a named price. 


No. 10 Crosby Corn is sold up, at the opening price of 
$7.00 per dozen. And yet the inquiries come in, only to be 
refused. Should the weather take a decided change for the 
better, perhaps a few dozen more would be accepted, but not 
enough to consider. 


Golden Bantam and Yellow Sweet Corn—tThese lines are 
also well sold up, and not all styles and sizes can be pur- 
chased today. One packer may have a little ear-corn to offer 
an another may sell more cut corn, but the lines are much 
broken. Golden Bantam has held to its opening price of $1.75 
for No. 2 cut corn and $3.50 and $7.50 for No. 3 and No. 10 


ear corn. Yellow sweet corn has also held firm at $1.60, all 
f. o. b. factory 


Cut Green Beans—One of the vegetables to suffer from the 
dry weather is the stringless bean, and the yield is going to 
be very light indeed. Packers who have had their usual goog 
business have refused to accept further contracts at any price, 
These beans have sold at $1.15 and $1.25 for No. 2s, according 
to the ideas of the packer, and at $5.00 for No. 10s. 

No. 10 Apple—While the price of $5.00 factory was once 
announced on future apple, this quotation has now been with. 
drawn from the market, and at present there are no offerings 
of Maine apple at a named price. There are reports of a 
bad ‘“‘drop” of the fruit and the harvest will be much below 
earlier estimates. This has influenced the price on barrelled 
apples and at present their cost is way beyond the reach of the 
canners. For this reason there will be no prices named on 
canned apple until the “boom” is over or the high prices 
become fixed permanently. 


Clams—Clams at $1.25 for 5-oz. are still attractive to 
the trade, and the stock on hand is fast disappearing. The 
present holdings are small for July. There are still a few 
8-oz. goods that may be picked up in small quantities at $1.80 
to $2.00, according to brands. 

Sardines—While no reports are coming in from Casco Bay 
packers about the new season on sardines, indications point to 
a general business in the Eastport section. The can plant is 
at work, and the box mill which supplies many of the factories 
with cases. Spot stocks are moving in small quantities, evi- 


dently to fill the day-to-day needs. No prices are mentioned 
for future goods. 


Personal—Mr. Henry G. Ingersoll, who has been with the 
Saco Valley Canning Company for several years in charge of 
their Belfast and Harmony, Maine, factories, has now asso- 
ciated himself with his father, J. H. Ingersoll, at Exeter, N. H. 
Another son, Fred, has been with his father for some time, the 
firm name being J. H. Ingersoll Company, Inc. ‘Jim’ is one 
of the oldest and best known packers in New England, and 
his boys are worthy successors. 


MAINE. 


As Brokers View the Market 


Indianapolis, Ind., July 16, 1921. 

The unusual demand for canned foods from all over the 
country is due, to a large extent, to the extreme weather con- 
ditions. The pea pack is over in Wisconsin with a yield of 
less than 50 per cent. of normal. The Indiana pack was less © 
than 50 per cent. of what it was last year and what little stock 
there is left is being rapidly bought up by jobbers in various 
parts of the country. Sweet corn has suffered severe dam- 
age throughout Ohio, Indiana and Illinois and if the present 
extreme weather continues ten days longer without rain there 
will be practically no corn packed this year. In many places 
the corn is dying and there is not a single section from which 
we are getting favorable reports. Tomatoes have not been 
damaged to any great extent up to this time. Of course, the 
green tomatoes which are exposed to the sun are sun-burned 
and will be a total loss, but there are not enough set on the 
vines up to this time to amount to very much. Extremely hot 
weather frequently kills the bloom, but so far there does not 
seem to be much damage from the hot weather. 

Spot tomatoes in Indiana are practically all cleaned up. 
There are a few small lots of twos, but threes are extremely 
scarce with nothing at all in other size cans. Buying has been 
very heavy on tomatoes in all sections of the country. Buyers 
will do well to look up their spot stocks of corn and wire orders 
for either prompt or future delivery. It would not surprise 


. us to see standard corn sellin at $1.25 per dozen by Septem- 


ber 1st. Prices on everything are changing daily and it is al- 


most impossible to get confirmation subject to samples at prices 
quoted. 


BERT C. KEITHLY CO. 


Wausau, Wis. July 18th, 1921.—The 1921 pea pack is a 
matter of history. All but one or two, of the farthest North, 
have finished. It may be recorded as the shortest pack, both in 
time and yield per acre, within the memory of the oldest in- 
habitant. 

It has begun to percolate through the ivory domes of those 
who at first would not believe that there is something to this 
thing besides talk. Two classes of peas are in keen demand: 
strictly fancy peas at full opening prices vo ten or fifteen 
cents above, and cheap peas. The dollar kind are, gosh, awful 
scarce. They have got to be pretty rotten not to sell at a 
dollar-five to a dollar-ten. Honest to God fancy peas are 
equally hard to find at any price. 

The wise boys are quietly covering their requirements by 
carefully looking over the near fancy and extra standard of- 
ferings. They are buying these peas, which are every bit as 
good from the consumer’s point of view, at ten to twenty- 
five per dozen under the price of fancies. In our opinion, these 
grades represent the best bet today. 

GROCERS SUPPLY COMPANY. 


Preston, Md, July 18th, 1921.—We are compelled to revise 
our quotations on account of the activity in the market and the 
withdrawals are being made due to the light acreage devoted 
to tomatoes and many canners having definitely decided not to 
try to operate, but carry their spot stock for better prices. 

Revised quotations are given below, per dozen, f. o. b. 
Maryland and Delaware factories and subject to confirmation. 

Spot Standard Tomatoes—No. 1 standard tomatoes, 57 %c; 
No, 2 standard tomatoes, 90c; No. 3 standard tomatoes packers 
labels, $1.25; buyers labels, $1.30; No. 10 standard tomatoes 

Spot Tomato Puree of 1.035 Specific Gravity or Better— 
No. 1 fancy made from trimmings, 40c; from whole tomatoes, 
50c; 500 cases No. 10 fancy made from whole tomatoes, 
$3.25. 

Future Tomatoes—Owing to the poor crop prospects our 
canners have withdrawn quotations for the time being, except 
on No. 1 tomatoes, which we can buy at 60c and 10s at $4.00. 

Future Dry Packed Sweet Potatoes—Prices guaranteed 
against packers own decline to date of shipment, samples on 
request; No, 2 standard, $1.00; 8s, $1.35; 10s, $4.75. 

A. W. SISK & CO. 


WHAT THE CROP PROSPECTS SHOW. 


Fayetteville, Ark, July 14th 1921—This years acreage of 
tomatoes for canning in Arkansas is about 10% of last season. 
This is actual fact. s 

APPLEBY BROS. 

Brenford, Del. July 12th, 1921—-Tomatoes in this locality 
are about 4 of normal and on account of the drougth the crop 
does not look to favorable. 

E. B. ARNOLD 

Cloverdale, Va. July 13th, 1921—We will not can a single 
tomato thig year. The acreage in this district will not exceed 
15% of last year and the season to date has not been favorable. 

J. E. MOOMAW & SON 

Gordonsville, Va. July 13th, 1921—-Tomato acreage in 
Fluvanna County and Orange less than 25% of normal. Dry 
season probably will cause further reduction in yield. 

GORDONSVILLE CANNING CO. 

Roanoke, Va. July 13th, 1921—In this ten mile valley 
there are about twenty small canneries. Two of these expect to 
operate, one has only ten acres and one probably fifteen acres. 
They will possibly get up 2000 No. 2 tomatoes. There are a few 
thousand cases of last years pack No. 2 tomatoes in this valley. 

A. T. WEEKS 


Cambridge, Md. July 14th, 1921—Several Maryland pack- 
ers of sweet potatoes have announced opening prices for future 
delivery from their 1921 pack. Prices are well below offerings 
for prompt shipments, and are worthy of consideration. We 
can offer well known brands of standard No. 3 sweet potatoes 
at $1.40 per dozen future delivery, $1.55 per dozen, prompt 
shipment. Standard No. 10 sweet potatoes, $4.75 per dozen 
future delivery, $5.00 per dozen prompt shipment. All prices 
f.o.b. Maryland Peninsula factories. 

HARRINGTON & SIMMONS 


Federalsburg, Md. July 18th, 1921—The pea situation has 
developed the fact that buyers have over-reached themselves 
by refusing to purchase futures, and that notwithstanding the 
fact that the pea pack is pretty nearly two-thirds of normal, if 
not quite, (not two-thirds of last years, but two-thirds of nor- 
mal) yet there is already a shortage of some certain grades, an 
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actual scarcity, and difficulty in buying at some advance over 
the low price during packing season. 

Tomatoes are slowly working up, but not as actively as 
they would if buyers appreciated their strong position, and it is 
pretty well proven that they believe very little that they are 
told of prospects, that nothing but actual shortage affect them. 

The fact that there is such a shortage in the pea pack, and 
that they are thoroughly satisfied of that fact has to my mind 
been of great help in firming up tomatoes, and every item that 
is packed which shows an actual shortage is an added argument 
for tomatoes. 

Yet, it is amusing, to see how the trade hunts alibis for the 
real reason for the short packs. 

The weather has to bear the blame for the shortage of the 
pea pack, the weather is blamed for the shortage of tomatoes 
by those who are willing to admit that the acreage is short, and 
I also note that the weather is blamed for the shortage of the 
string bean pack. Of course the weather has helped all the 
time, but the main reasons for the short pack in most articles 
has been the financial conditions and the market conditions. 
For example, green cut stringless beans: The dry hot weather 
has hurt the crop all right, but; out of 13 packers of this arti- 
cle on the Penninsula only two are operating. Here we have to 
contract for our raw stock, and the other 11 either did not 
have the money to pack with or were afraid to try it, as they 
could sell no futures, and feared the result of buyers holding 
off when packers would be compelled to sell. So far as I have 
been able to learn there are a lot of packers on the Western 
Shore in the same fix, and Baltimore is making a small pack 
for several reasons, all of which you know about. Now I think 
that you can do the string bean packers a favor by getting-all the 
information you can on the green cut stringless bean situation 
and giving a good full article in your next edition. You can 
say that you are reliably informed about the Peninsula. I have 
written every one of them, seen the most of them and done lots 
of talking on the ‘phone’ and know what I am talking about. 
I am making an ordinary sized pack myself, but the other man 
who is in it this time is only packing about a car load. 

I am pretty well posted on the Western Shore, but don’t 
know it as I do the Eastern. Thos. J. Meehan & Co., have made 
a pretty thorough canvass of the Western Shore I think. You 
can soon learn from the brokers and can makers, as well as 


from the packers themselves as to what is being done in Bal- 
timore. 


A broker here just told me the following: A Western 
Shore broker quoted beans at 95c. He went to him for a car 
and found that this price had been withdrawn and made $1.05, 
with a proviso that only 200 cases would be sold at this figure, 
the price on the next to be $1.10. I hear on all sides that the 
asking price is now $1.10 with a few small packers still offer- 
ing at $1.05. 

I think that you will do the packers some good by get- 
ting at the truth as to the shortness of the pack, and publish- 
ing the facts. It should strengthen holders, and wake up 
the buyers. And it will help educate the buyers to the point 
where they may be willing to buy a few tomatoes as they are 
packed, and not throw all the burden on the packers as they 
have been doing in the past twelve months. Buyers should 
wake up to the fact that while it worked fine for a time to 
buy only as needed the tide has turned now, and the man who 
first supplies his wants is the man who will make the money, 
and possibly the man who will have a few goods when his 
competitors can’t get them. 


H. R. MESSENGER. 


(In the Government crop report of July 1st will be found 
the answer.—HEditor.) 


Federalsburg, Md., July 15th, 1921.—The pea pack is 
over and you know that it was short. Very few standard peas 
left in first hands. String beans now demand our attention. 
This crop is going to be real short, not only around here, but 
it is especially short in the South. They are through in the 
South. 

Tomatoes, as you all know, look like a complete failure. 
Very few planted and they are not looking good. 

Corn is looking pretty good, but from all reports the pack 
will not be as large as last year. 

Sweet potatoes—there is a large acreage around here, but 
we find that they are not looking good. The rows are too 
broken. The crop down South is much worse off than we first 
thought. Better not bank on this crop too much. 

No, we are not a PESSIMIST, never were, but take these 
things stated above and think them over. It may be good 
medicine. 

E. A. COBEY & CO. 
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years and total number reporting in 1920: 
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PRELIMINARY REPORT ON CANNING CROPS. 


July 7, 1921. 


Condition of canning crops on July 1, 1921, compared 
with condition on July 1, 1920, acreage under contract in 1921 
and 1920 by firms reporting for both years, total acreage re- 
ported for 1920 and number of factories reporting for both 


Tomatoes. 
re) 
5 
Pe 
States, 
Acreage under con-- 
“Stract by factories 
= reporting for both 
years. 
1920. 1921. 
Pct. Pet. Acres Acres terry 
79 1,093 2,685 : 
90 74 2,220 6,660 27,990 
Colorado ....---- 70 79 715 1,877 2,655 
Delaware ....... 60 84 1,050 3.843 11,825 
inois ...-...- 85 82 2,325 4.852 5,328 
indiana ......--. 82 77 12,138 32,143 43,883 
90 85 764 1,119 2.033 
Kentucky ....- 78 BIT #1724 4,331 8,011 
Maryland ...... 58 84 3,531 24,818 41,287 
Michigan ee 91 76 790 1,069 1,576 
Missouri .......- 73 82 3,017 10.093 13,047 
New Jersey....-- 59 83 9,099 11,838 16.515 
Ne 74 ° 85 2,363 5,741 11.956 
79 80 2,664 4.589 
Pennsylvania ... 71 86 766 1,450 3.419 
Tennessee ....- 74 91 1,422 5,472 6,412 
LS essa 87 7 347 2.453 3,683 
44 81 985 10.537 14,618 
W. Virginia..... 80.) 681 280 1,051 1,236 
All other ...... 83 78 1,327 1,797 2.122 
Metal 72 80 48,620 139,928 230,488 
Sweet Corn. 
84 91 530 1,490 2.480 
97 90 20,514 34,231 44.368 
90 94 3,807 8,175 11.039 
90 91 8,244 26.476 43,662 
55 84 3,277 7,030 12,690 
Maryland ..... 79 84 8,082 15.499 23,895 
Michigan . ..... 100 76 3,650 5,943 6.318 
Minnesota ......- 93 81 4,101 8,283 11,138 
Nebraska ......- 89 92 1,960 6.192 7,992 
Now 79 75 3,051 5.431 15,493 
72 84 11,117 23,451 28.948 
Pennsylvania 53 92 988 2,863 3,133 
Vermont .....--- 80 75 1,815 2,144 2.144 
Wisconsin ...... 85 86 5,700 8,081 10,591 
All other 77 83 21,473 1.713 2,241 
United States.... 84 86 78,011 157,002 225,532 
Peas. 

7 93 1.558 1,690 4,631 
90 81 2,847 1.296 5,992 
70 62 1,690 2,635 3,575 
Maryland ...... 60 96 3.466 4,618 6.482 
Michigan ...... 54 84 7,549 8,246 13,224 
New Jersey..... 91 91 539 400 753 
Now York... ..- 75 83 7,065 9.701 22,298 
See 102 95 2,229 2.868 3,443 
Wisconsin 60 79 35,368 41,627 58,341 
72 76 4,469 4,110 4,812 
United States ... 66 80 70.297 81,027 130,920 

Snap Beans. 
Catifornia........ 90 70 115 210 492 
93 74 261 380 917 
Maryland ....... 80 88 170 499 794 
Michigan ....... 85 91 509 520 940 
Minnesota ...... 92 60 63 37 120 
New TOTK..5.<% 89 87 1,166 1.481 3,296 
eo 64 78 157 105 106 
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Pennsylvania ... 68 90 144 178 214 3 9 
Tennessee ...... 85 87 50 100 185 2 7 
37 91 109 5 10 
a) 77 «87 45 97 167 6 10 
Wisconsin ...... 75 78 870 1,345 1,706 10 15 
75 179 454 572 1,248 23 40 
United States ... 83 83 4,133 5,902 10,641 113 229 


No report having been received from the California Pack- 
ing Corporation or the Pacific Pea Packing Corporation for this 
year California could not be included. 

The firms that have reported acreage under contract for 
both 1921 and 1920 reported 60.7 per cent. of the total acreage 
in tomatoes. 69.6 per cent. of the total acreage in sweet corn, 
63.0 per cent. of the total acreage in peas and 55.5 per cent. 
of the total acreage in snap beans reported in 1920. 


THE NEW PLAN OF THE N. C. A. LAUNCHED. 


Canned Foods Week Organized—Changes in the By-Laws of 
The Association—A New Start is Made, With 
Great Promise. 


_ Our readers will recall that the first meeting of the Board of 
Directors of the National Canners’ Association, held in June, 
adjourned to meet on July 15th in the same place, Chicago. And 
they so met and a very successful meeting was the outcome. 

Previous to the meeting of the Board, however, there had 
been a meeting of the committee in charge of Canned Foods Week. 
a move determined upon at the original meeting. The Canned 
Foods Week Committee met on July 14th, with all members pres- 
ent, and quite a goodly number of other interested parties, includ 
ing leading canners, wholesale grocers and representatives of the 
retailers. This committee, as you may recall, is composed of the 
following: R. F. Clark (Chairman), J. A. Anderson, lL. A. Babcock. 
Russell B. Kingman and B. Houssels. 


The week of November 1st to Sth has been selected, and all 
efforts will now be directed to make this week the greatest in the 
history of this industry. It is gratifying to note how eager and 
willing are the wholesale grocers to help this move, financially 
and through the assistance of their whole sales force. They are 
going to see that retailers everywhere know about it, and fali 
into line to make the most of it. The salesmen of all wholesale 
houses will show the retailers how to co-operate by making special! 
displays. offering assorted cases or goods by the dozen in assorted 
lots, ete. And the wholesalers will back the move with generous 
amounts, as will also the machinery and supply men. At the 
first meeting where this Canned Foods Week was first originated 
Mr. Ogden Sells, of the Peerless Husker Co., started the ball roll- 
ing with an offer of $1,000 toward the fund, and coming back 
to the meeting this time, not only repeated this offer, but in addi- 
tion brought a contribution of $1,000 from the Canning Machinery 
and Supplies Association, of which he is President, as the Asso- 
ciation’s “bit.” Mr. L. A. Babeock, of the Sprague Canning Ma- 
chinery Co.. followed with an offer of $500, and all members of 
this aggressive Association will be found in line, strongly support- 
ing this big advertising week. The Maine Canners’ Association 
came with a certified check for $500 as their Association's contri- 
bution, and every director of the N. C. A., in order to get a part 
in the work, contributed $50, and most of them will add hundreds 
to this when the time comes. 


There is a two-fold purpose to this Canned Foods Week: 
First, to clean up the surplus before 1922 business can come upon 
the boards, and, secondly, to better acquaint all consumers with 


the merits of canned foods, and make them better and larger con- 
sumers of these goods. 


In order to let every canner, broker, wholesale grocer and 
others interested in canned foods—except the retailer who is not 
to be approached for financial assistance—have a share in this 
good work, a chairnzan for each State was appointed to collect the 
funds. 
but if one calls upon you, don’t let the opportunity slip; instead, 
“slip him” a generous contribution toward this fine effort to put 
your business back on its feet. 

Mr. Wm. Silver, of Aberdeen, Md., is chairman of the Mary- 
land Section, and Mr. D. H. Stevenson for Baltimore City. 

Incidentally, the expression “Canned Foods Week” is not liked 
and a better one is being sought. “100 Hour Special Canned Foods 
Sale” is one suggestion. We want others. What have you to 


suggest. Put your thinking cap on and let’s have the result. You 
may have just the idea. 


The Board of Directors Meet. 


The Board of Directors met on July 15th as scheduled, with 
President H. P. Strasbaugh in the chair and all members present 


We have not the complete list of these chairmen at hand, ° 


17 
37 
: 8 
13 
3 19 24 
96 145 
9 12 
15 22 
19 204 
: 10 17 
60 110 
28 45 
38 59 
24 39 
16 23 
27 40 
12 20 
49 227 
13 14 
| 19 26 
29 1.196 
4 7 
21 31 
13 23 
30 41 
29 49 
28 47 
6 9 
14 21 
6 10 
26 56 
34 45 
11 13 
8 8 
23 38 
15 26 
268 424 
8 
14 
3 18 
15 
9 
61 
11 
11 
104 
288 
10 
9 
20 
7 
61 


A report of the work of the Canned Foods Week Committee was 
made and approved. : ’ 

‘The politics of the industry were well displayed in a discus- 
sion upon the Fordney Tariff Bill, which imposes a penalty of 2c 
per pound upon pig tin. A vote to approve or disapprove this 
yesulted in a tie— 13 to 13—and it was allowed to rest there. 

The Haugen Bill, H. R. 4981, which we all thought had been 
lost with the last session of Congress, has been passed by the 
House, and is now before the Senate, and it gontains no tolerance 
provision, This means that, without exception, every can of foods, 
for instance, must be filled full. This, of course, is a provision 
of the Pure Food Law, and every reputable canner so aims, but 
despite the best efforts mistakes will happen, but the Haugen 
sill makes no provision for them. There was a resolution passed 
that every member wire his Senator, asking for the insertion of 
the original tolerance provision, and every canner would do well 
to tuke this urging as personal and get busy with his senator. 


Resolution Passed. 


Whereas, H. R. 4981, commonly known as the Haugen Slack- 
filled Container Bill, amending the Food and Drugs Acts approved 
January 30, 1906, which on July 6, 1921, passed the U. S. House of 
Representatives, is now pending before the U. S. Senate, and 

Whereas, Lines 5 to 11, Page 2, when read in connection with 
the Food and Drugs Act are as follows: . 

“That for provision of this act, an article shall be 
deemed misbranded” 
“If in the package form, and irrespective of whether 

or not the quantity of the contents be plainly and conspic- 

uously marked on the outside of the package in terms of 

weight, measure, or numerical count, as provided in para- 
graph “Third”, the package be not filled with the food 

it purports to contain, but due allowance shall be made 

for unavoidable shrinkage after filling ;” 

And whereas. the National Canners Association is heartily in 
favor of any regulation that tends to protect the consumer from 
fraud it does see in this bill, as now worded, a menace to the 
canning canning industry, because : 

There is no such thing as “an absolutely full package.” 

You cannot pack a thousand packages and get every package 
absolutely full; it is not humanly possible. 

In some canned foods a certain amount of liquor must be 
used to insure guality and proper sterilization, in which case 
there is danger of over-filling the cans with solids that absorb 
the liquors and render the contents of the can very poor quality 
which, otherwise, would be very good quality ; 

And, in such eases it is absolutely impossible to maintain an 
even fill of solids in each can. 

Now, therefore, be if resolved the National Canners Associa- 
tion urge that H. R. 4981 in the Senate be amended for the pur- 
pose of providing for reasonable variations and tolerances, by 
omitting on page 2 all of line 11 and all of line 10 after the word 
“contain” and by inserting in lieu thereof the following: “Provid- 
ed, however, that reasonable variations shall be permitted and 
tolerances shall be established by rules and regulations made in 
accordance with Section 3 of this Act.” 

Be it further resolved that a copy of this resolution be 
furnished to Senator Norris, Chairman of the Agricultural Com- 
mittee. 

At the last meeting a committee was appointed to revise the 
standards and to draft better specifications for tin plates, and 
this committee is now at work, and they intend to seek the assist- 
ance not only of the Research Laboratory at Washington, which 
has done so much along this line, but of the Bureau of Chemistry 
and yarious other Bureaus in Washington. 

The diligent efforts of the N. C. A. to put across the new plan 
have been crowned with success, and they were able to report at 
this meeting sufficient financial backing to insure its complete 
operation. 

Changes in the by-laws were necessary to make this possible, 
and the following resolutions and new by-laws will explain the 
Whole operation. 


RY. 
MEMBERS. 

1. Qualification: (a) Active Members: Any person, firm 
partnership, association or corporation engaged in the manufac- 
ture or preparation of foods packed in hermetically sealed con- 
tainers and sterilizsd by the use of heat alone, free from chemicals 
for preservative purposes, may become an active member of the 
association, if such person, firm, partnership, association or cor- 
poration shall be so conducting its business as a whole as to have 
ho substantial interest inconsistent with the purposes and policies 
of the association, and if, and so long as such person, firm partner- 
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ship, association or corporation, shall maintain a sanitary canning 
plant, conduct the same in a sanitary manner and use only whole- 
some raw products. Members of the association in good standing 
ray, subject to rules and regulations adopted from time to time by 
ths board of directors, print upon their labels and stationery the 
legend “Member of National Canners Association,” provided that 
the legend shall be so printed as in no way to give the consumer 
an impression of quality or grade. 


4. Expulsion of Members: Any member who does not pay 
his dues, or who ceases to be engaged in the business specified in 
paragraph 1, article LV of the By-Laws, or who acquires interests 
inconsistent with the purposes of the association, or who fails to 
maintain a sanitary canning plant, or who fails to conduct the 
sume in a sanitary manner, or who fails to use only wholesome 
raw products, or who fails or refuses to comply with any rules or 
regulations of the association, shall be dropped from membership. 
It shall be the duty of ths secretary of the association on proper 
notice to report to the board of directors any delinquency or dis- 
qualification of any member, and the board of directors may termi- 
hate the membership of such member by the affirmative vote of 
all members of the board, provided however, that the board of 
directors instead of terminating the membership of such member 
may have the option of suspending such member for such period 
and the board may determine. 


New By-Laws as to Dues—The dues of active members of the 
association shall be a total of one and one-half cents per case for 
the years 1921 and 1922, dstermined as follows: Each member 
shall pay one-half cent per case on his larger year’s pack of the 
two years—1920 and 1921, and one cent per case on the smaller 
of the said two years’ pack. 

Of the above dues a sum; equal to one-half cent per case on the 
pack of 1920 shall be due and payable on August 1, 1921, and the 
remainder of the said two years’ dues shall be due on April 1, 1922. 

For the years after 1922 the directors shall, within ninety day < 
after January 1 of each year, assess and fix the dues to be pais 
for the current year, which dues shall be due and payable when 
such assessment is made; provided however, that such dues shall 
not in any event exceed one cent per case in the preceding year’s 
pack. This provision of the by-laws shall not be amended so as 
to authorize an assessment of dues of more than one cent per ease 
on pack of the year next prior to the time of amendment, unless 
such amendment is approved by two-thirds of pack of the mem- 
bership in such prior years. 


RESOLUTIONS. 


Resolved that the proceeds form dues of the members of 
the association shall be used for the following general purposes. 

1st—To finance the general activities and work of the asso- 
ciation as heretofore conducted. 


2nd—The maintenance of such supervision and inspection serv- 
ice may be necessary to assure compliance of members with 
qualifications of members prescribed in the by-laws. 

3rd—Scientific Research, including physiological consideration 
and manufacturing methods. 

4th—Educational work, including acquainting Loards of health. 
state and municipal, with the safety of canned foods; imparting 
information concerning the art of canning, co-operating with food 
officials in enforcing the food laws in their respective states, and 
seeking their co-operation in suppressing unsanitary canning prac- 
tices, acquainting medical authorities and physicians with the 
findings made by the scisntific men in charge of research work. 

5th—Institutional advertising, setting forth the purposes of 
the association and the merits of sanitary canned foods. 

Be it further resolved that an executive committes be ap- 
pointed by the president forthwith, and hereafter at the annual 
convention each ysar, consisting of seven members, which com- 
mittee shall have charge and direction of all expenditure and 
activity of the association, except those set forth in paragraph 
1st hereof. It shall be the duty of the finance committee to confer 
with the said special committee in making up the ordinary budget 
of the association, and the budget as made up by the finance com- 
mittee shall be subject to the approval of the said special commit- 
tee. The executive committee shall have the power to appoint 
such sub-committee or committeees and engage such employees and 
agents as may be necessary for carrying out such work as is under 
its control. 

All resolutions here given were duly passed. 


The executive committee, as authorized by this latter resolu- 
tion, has been formed with the following members: W. F. Burrows. 
Chicago; Jos. N. Shriver, Westminster, Md.; James Moore 
Rochester. N. Y.: R. I. Bentley, San Francisco; L. R. Hardenburg. 


Chieago: W. T. Nardin, St. Louis; R. F. Clark, Beaver Dam, Wis. 
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ARTICLE I. 
MICRO-ORGANISMS AND STERILIZING PROCESSES IN THE 
CANNING INDUSTRY 
By Samuel ©, Prescott and W. Lyman Underwood, 
(Read October 8, 1896.) 

The process of hermetically sealing food materials in 
jars or cans and their subsequent sterilization by heat has 
became an enormous and most important industory From 
a sanitary point of view, canned foods are of the highest value, 
because if properly prepared they are free from all bacteria. 
The enormous use of these goods testifies to the high regard 
with which they are held, and sanitarians cannot fail to view 
this fact with satisfaction. 

The magnitude of the canning industry at present may 
be indicated by figures showing the number of cans packed an- 


nually, in the United States alone, of some of the larger 
branches, 

Sardines .....80,000,000 cans Corn ..... 72,000,000 cans 
96,000,000 cans Tomatoes. .120,000,000 cans 


Oysters (in Baltimore alone), 1,250,000 Dushels. 

Besides these are packed very extensively, lobsters, clams, 
meats soups, peas, beans and fruits. 

It occasionally happens that deterioration and loss of 
some food materials so prepared may result if the steriliza- 
tion, or as it is known to the trade, ‘‘processing,’’ is not con- 
ducted in a thorough and scientific manner. This trouble is 
not confined to any one class of foods, but may be encountered 
in vegetables, meats, fish, oysters, clams and lobsters, although 
it is a notable fact that spiced goods usually keep indefinitely. 

At the suggestion and under the supervision of Professor 
Sedgewick we have made a careful experimental study of one 
branch of the industry, viz., the packing of clams and lobsters. 

It is generally believed that the canning industry was 
originated by Nicholas Appert,, a Frenchman, who in 1810 
preserved fruit by heating and hermetically sealing in glass 
jars. Probably the first to adopt these methods in America 
was William Underwood, an Englishman, who in 1821 began 
in Boston to preserve foods according to Appert’s methods. 
These methods of Appert were followed until about 1840, when 
glass jars were largely displaced by tin cans. This substitu- 
tion, it is believed, originated a year or two before with Charles 
Mitchell, a Scotchman, who packed corn ana lobsters in tin 
cans near Eastport, Maine. 

The advent of tin cans caused the first great stride in the 
business, as it opened a large field for work in the preserva- 
tion of meat, vegetables and fish. Salmon was probably first 
packed at St. Johns, N. B., in 1839, and shipped directly to 
the Pacific coast, while at present salmon packing is confined 
to the Pacific States. About the same time oysters shipped 
in barrels from Baltimore were packed in Boston. Everything 


in connection with the process was kept as secret as possible, 
therefore only a few firms were enabled to engage in the busi- 
ness, but gradually through employees the process became 
more public. During the war the trade was given a tremendous 
impetus through the government’s requiring canned food sup- 
plies for the army, and since the war the growth of the industry 
has been constant and steady. 

With the increased demand for canned goods came also 
the necessity for better methods. The old method of procedure 
in packing fish was as follows: After packing and sealing, the 
cans were heated for an hour in boiling water, then taken out 
and “tapped” or vented in order to expel air and produce a 
vacuum, sealed again and boiled for an hour and a half, again 
tapped and sealed and given a final boiling of three hours. 
Thus the total time of heating was five and one-half hours, and 
in many cases even more time was given. 


It was formerly believed that the vacuum was the principal 
factor in keeping the goods, a belief still clung to by many 
packers. The vacuum, although unnecessary for sterilization, 
is necessary for inspection. Before the cans are put on the 
market each one is thoroughly examined to detect any un- 
soundness, or what is known to the trade as ‘swells.’ This 
examination consist of inspection and sounding the cans after 
“processing,” i. e., sterilization. Sound cans should show a 
vacuum, as indicated by concavity of the ends, and should emit 
a peculiar note when struck. On the other hand, unsound 
cans which have not yet swelled give a characteristic dull 
tone when struck. By the difference in the quality of the tones 
a skilled inspector can instantly distinguish between sound 
and unsound cans. Any cans not showing a vacuum are re- 
jected, the annual loss resulting from this source being very 
large. After inspection the cans are generally put in stacks, 
and before leaving the packer are again examined. It some- 
times happens, however, that spoiling without swelling occurs. 
For the detection of such cases, are sometimes found in canned 
clams, and more frequently in lobster, in the latter case being 
known to the trade as “black lobster.” 


Since long continued heating tends to disintegrate and 
darken the foods which it is desired to preserve ag fresh as pos- 
sible, it has always been the aim of packers to reduce the bath 
time as much as possible. Consequently there has been a 
gradual shortening of the time of heating in the water bath, 
until at present the average treatment by this method is 
from two and one-half to three hours, divided into two periods. 

In 1863 a ‘‘chemical bath,” consisting of calcium chloride. 
was introduced to some extent. Owing to the large amount of 
the salt in solution and its consequent high boiling point, a 
temperature of 250° F. could be easily obtained. With this 
temperature the time of heating could be greatly lessened, and 
at the same time sterilization was assured. In one form of 
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this process a lozenge of sodium sulphite was fastened on the 
under side of the cover of each can by means of fusible metal. 
The object of this was ‘‘to decompose the air remaining in the 
can.” This method of procedure was found to be impracticable, 
owing to the frequent explosions of the cans. This bath was 
in use but a short time, being followed by a return to the 
earlier methods. 

The introduction of digesters of ‘retorts,’ about 1870, 
was the next and most recent step in the development of steril- 
izing apparatus. By their use an actual temperature of 250° 
F. (127° C.) may be easily obtained both inside and outside 
the can; so explosions are avoided. The corresponding pres- 
sure is fourteen pounds. The only precaution required is to 
reduce the temperature and pressure cautiously. They have 
not been accepted as entirely satisfactory, however, on account 
of the darkening of the goods caused by long continued heat- 
ing. It is probable that retorts are now used less than for- 
merly in some quarters, through ignorance of their effective- 
ness, yet it is well known that many packers are using them 
with excellent results. 


Fig. 1—Bacillus No. 1 


Examination of ‘‘Swelled’’ Cans, and Descriptions of the 
Bacteria Found. 

As hag been stated above, all cans before they are put 
upon the market are carefully tested for imperfections, and 
any showing leakage or swelling are rejected, and the annual 
locs from these sources is very heavy. Our investigations be- 
gan with a careful examination of a large number of cans of 
spoiled clams and lobsters. The contents of such cans were 
found to be badly decomposed, in some cases almost entirely 
liquefied, much darkened in color, and of a very disagreeabli 
odor. Bacterial examination showed that in every case where 
spoiling had occurred, living bacteria were present in great 
numbers. In sound cans, on the other hand, no living bacteria 
could be detected, and the contents proved to be sterile. As 
would be supposed in the present state of bacteriology, there 
is no reason to doubt that swelling and decomposition are in- 
variably the result of bacterial action. In some cases a can 
contained a culture apparently pure, while other cans might 
contain a mixture of several species. 

The ordinary bacteriological methods, with some modifi- 
cations, served for the separation of these organisms into dis- 
tinct species, and made possible their cultivation in pure cul- 
tures in artificial media. Of the nine species of bactera ob- 
tained, two are micrococci, while the other seven are classed 
among the bacilli. All of them are noticeably rapid in their 
development in an incubator at blood heat (98° F., 37%° Cj 
both in liquid and on solid media, while they grow slowly at a 
temperature of 70° F. (20° C.). They may be readily stained 
by the usual staining reagents. In several of the forms en- 
dospore formation has been observed, and these forms are like- 
wise noticeable for the rapidity with which such sporulation 
oceurs. The following detailed descriptions will show some 
of the characteristics of these species: 

BACILLUS NO. 1. (Figures 1 and 2.) 
General Characters. 

Shape and Arrangement—Long rods with rounded ends 
occurring singly, and in chains of varying lengths. Often shows 
a gelatinous sheath when grown in liquid culture. 


Size—4-7 m x 1.5 m. 

Motility—-Moves with serpentine motion. 

Spore Formation—Large oval centrally located spores. 
Develop with ease. 

Relation to Temperature—Grows at both 20° and 37%°, 
but better at the latter temperature. 
Relation to Air—Aerobe and facultative anaerobe. 
Relation to Gelatine—Liquefies readily. 
Color—Creamy white. 

Gelatin. 
Stick Culture—Growth extends throughout line of punce- 
ture. The gelatine is liquefied, forming a broad trumpet- 
shaped liquid portion, at the bottom of which is a small amount 
of flocculent precipitate. Film formed on surface, which 
breaks up and settles. leaving a layer of clear liquid at top. 
Entirely liquid after three weeks. 
b Plate Culture—Surface colonies: First appear as small 

white dots. Liquefaction sets in at once, first appearing as a 
clear ring of liquid gelatin surrounding the colony. Under 


low power there is seen a dark granular center, and an outer 


Fig. 2.—Bacillus No. 1 Spores 
ring of paler threads interwoven and forming a thin, irregu- 
larly circular zone. Flocculent ppt. at bottom of the saucer- 
‘haped depression cused by each colony. 
, Agar. 

Streak Culture—A moist, creamy white. smooth, shiny 
growth covering nearly the whole surface of the agar. Edges 
appear granular or “frosty.” 

Plain Culture—Surface Colonies: First develop as vir- 
cular shiny colonies with sharp outline. An irregular film is 
soon formed which extends out on all sides, giving an irregular 
somewhat branched appearance; dot at center, and faint con- 
centric rings. Submerged colonies small, oval or spherical. 

Potato. 

A gray slimp growth, extending over large part of the sur- 
face. This later becomes cheesy and rough on surface. Potato 
darkened. 

Milk. 

Is coagulated, and later the coagulum is dissolved. Acidity, 

neutral. 
Smith Solution. 
....No gas produced. Heavy sediment. 
film on surface. Strongly acid. 
Nitrate. 
Is reduced to nitrite but slightly. 
Bouillon. 
Turbid. Heavy sediment of a flaky 


Much turbid'ty, and 


Film on surface. 

nature. 
Micro-Orgatésms and Sterilizing Processes in Canning. 

It is not to be inferred that these include all the species 
of bacteria which occur in swelled cans even of clams and lob- 
sters. Of those which produce the spoiling of fruits and vege- 
tables, we have as yet slight knowledge.* 

Inoculation Experiments. 

If the organisms isolated from decomposing material are 
the agents by means of which the decomposition is effected, it 
should be possible to reproduce this spoiling at will by inocu- 
lation of sterile material with cultures of the organisms in 
queston, external conditions being the same in both cases. To 
determine this point experimentally, sterile cans have been 
seeded with pure cultures of bacteria obtained from spoiled 
cans. 

For these experiments cans were tested by incubators at 
blood heat until it was demonstrated beyond doubt that no 
swelling would result. The outside of these cans was then 
sterilized either by passing through a flame or by washing in 
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mercuric chloride. 
of the can with a hot awl, the can either being held directly 
in the flame of a Bunsen burner or the operation being carried 


A small hole was then made in the top 


on in a previously sterilized glass chamber. 
introduced by means of a platinum needle, and the strictest 
precautions against contamination were observed. As soon as 
inoculated the cans were sealed with solder, and, after shak- 
ing, were replaced in an incubator at a temperature of 37%° C. 
(98° F.). A number of similar cans were similarly treated 
in every way, except that no germs were introduced, the object 
of this treatment being to show that puncturing the can, thus 
allowing air to enter, will not cause spoling if the operation 
is carried on with due precautions. To illustrate these points 
more fully a few results are here given: 
No. of 
cans. Treatment. Incubated. Results. 

7 Punched, but not seeded. 37%°C. All kept perfectly. 


5 Punched, not seeded. 37% All kept perfectly. 
5 Punched, not inoculated. 37% All kept perfectly. 
16 Inoculated. 37% 14 spoiled. 

3 Inoculated. 37% All spoiled. 

12 Inoculated. 37% 7 spoiled. 


5 Inoculated. 37% All spoiled. 

The results, as shown above, prove that spoiling is due to 
the action of the living bacteria in the cans. Moreover, the 
eans in which spoilage was thus brought about showed, when 
opened, the blackening and liquefaction characteristic of the 
original spoiled cans, thus proving that the bacteria isolated 
were the specific causes of spoiling. 


| Fig. 3—Bacillus No. 7 
An investigation was next made of the efficiency of the 


ordinary water-batls treatment. Sterile cans were seeded, 
as above described, with germs derived from spoiled cans. 
After seeding, however, they were subjected to heat in the 
water bath exactly as is done on a commercial scale, for a 
length of time varying from two and one-half to four hours. 
This time was divided into two periods, the cans being tapped 
between the two heatings. As will be shown by the following 
figures, quite a large percentage of the cans treated in this 
manner spoiled: 


No. of Time of heating. 

cans. (Hours.) Incubated. Results. 
7 1+141 373° C. All spoiled. 
8 1+ 13 373 All spoiled. 
q 14+141 20 All spoiled. 
8 1+ 13 20 All spoiled. 

16 373 14 spoiled. 
8 144+ 14 373 All spoiled. 
3 144+ 13 374 All spoiled. 
3 1+ 13 373 2 spoiled. 

63 58 


From-:-these figures it is seen that 92 per cent. of the cans 
spoiled, a far greater percentage of loss than occurs in practice. 
This is to be accounted for chiefly by the fact that in these cans 
have been planted thousands of bacteria of species which have 
withstood this temperature in the original spoiled cans, while 
in the ordinary packing the admission of these bacteria is a 
matter of chance. Moreover, the temperature at which these 
cans are incubated appears to be specially advantageous for 
the rapid development of those organisms which have not been 
killed by the heat, so the test is unusually severe. It should 


be distinctly understood that these results do not necessarily 
signify that a large percentage of the cans receiving water-bath 
treatment on a commercial scale should spoil if allowed to 
stand at blood heat, but are valuable because of the practical 
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demonstration that this process is insufficient when such bac- 
teria are present, and is unsafe at all times because of the pos- 
sibility of such infection. 

Bacteriological examination of cans which have spoiled, 
as described above, has shown in all cases the presence of liv- 
ing germs like those of the species originally put into the cans, 
Thus, for example, cans inoculated with a culture of a large 
bacillus have been found to contain pure cultures of a large 
bacillus corresponding in every way to the one originally in- 
oculated into the cans. 

Sterilization, or ‘Processing’? Experiments. 

Our experiments carried on to determine the comparative, 
efficiency of the ‘‘dry retort’* and the water bath as agencies 
of sterilization have, without exception, shown the very great 
superiority of the former. As indicated above, ‘‘processing” 
in the water bath for two and one-half hours does not always 
produce complete sterilization. On the other hand, there is 
no reason to doubt the efficiency of the retort if it is properly 
uced. Of over one hundred cans heated in the retort, but other- 
wise subjected to the same treatment as the water-bathed 
cans, not one has swelled or chown any evidence of spoiling 
even under the severe test of standing in the incubator for a 
month. 

In addition to the water-bath experiments above described. 
a few tests have been made to show the effect of continuous 
boiling for various lengths of time upon the bacteria. or their 
spores. Cans inoculated with these bacteria have been sub- 
jected to continuous boiling for periods of four, five. six, seven 
and eight hours. In these experiments, mixtures of the bac- 


Fig. 5—Mierococcus No. 1 
teria were taken for the inoculating material. 


No. of Time of boiling. Results. 

cans. (Hours. ) 
2 4 Both spoiled in 48 hours. 
3 ; 5 {2 spoiled in 48 hours. 

11 spoiled in 64 hours. 

3 6 { 2 spoiled in 48 hours. 
1 spoiled in 64 hours. 
3 7 2 spoiled in 48 hours. 
4 6 All spoiled. 
4 All spoiled. 
4 8 All spoiled. 


These results indicate that the organisms here dealt with 
have very great resistance to heat—a fact of great interest 
when taken in connection with the readiness with which 
spore formation occurs. 

For practical as well as for scientific purposes it is ob- 
viously important to determine with accuracy minimal periods 
of retorting required in the various branches of the industry. 
We have experimented in this direction with highly satisfactory 
results, and have found it possible to preserve clams and lob- 
sters with ease, and in a more perfect condition, with abso- 
lute certainty, with much briefer processing period than is 
ordinarily used, the only essential being the proper control of 
the temperature. An account of our numerous experiments in 
this direction is recerved for a second paper. 


BIOLOGICAL INSTITUTE, 
Masachusetts Institute of Technology, 
March, 1897. 
‘Appert: Art of Preserving Animal and Vegetable Sub- 


stance. (London, 1812.) Bigelow: Elements of Technology, 
p. 499. (18381.) Edinburgh Review, 23, p. 104. 
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EDITORIAL JOTTINGS 


The New Plan is in Force. 


Those canners possessed of business accumen and endowed 
with intelligent foresight, are members of this new plan; the 
others will coast along with them, picking up such crumbs as 
fall, and trying to get as much benefit as possible, without ex- 
pense to themselves. 


The plan of paying membership dues may seem a little 
complicated at first glance, but it is not. As paradoxical as it 
may seem, it. nevertheless, is really harder to state than to un- 
derstand. For this year and the next the dues are to be based 
upon %c per case, the two years not to exceed 14c per case, 
and to be collected %%c per case on the year of the greater pack 
and 1c per-case on the year of the smaller pack. Thus, for in- 
stance, if the pack for 1920 proves to be larger than the pack 
of 1921—with the individual canner. of course,—he will pay on 
the basis of %c per case on his 1920 pack and on the basis of 
1c.per case on his 1921 pack. But if the 1921 pack is in excess 
of his 1920 pack, then the figures reverse, and he will pay 1c 
per case upon his 1920 pack and %c per case upon his 1921 
pack. But in no case does the total exceed 1%4c per case for 
both years. As presently planned the coming years will be 
charged for on the basis of 1e per case, always based upon the 
preceeding year’s pack, because that is the only way to definitely 
figure to cover financial requirements. There are those who 
complain of this method, but how could the Association figure 
its probable income, to cover this year’s expense, on the pack of 
1921? And if you, as such an objector, were called upon to pay 
your dues now, how could you figure them if based upon 1921. 
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You would have to wait until the end of the year; until you had 
finished your work and knew how many cases you packed. And 
what would become of the Association in the meantime, for its 
expenses must be met from day to day. In the long run it 
makes no difference as you pay only on your actual pack of 
each year, and only once. 

And it is proposed, and may be confidently relied upon, 
that the amount of such assessment will be kept down to the 
lowest possible figure. If they find they can do the work for 
less than now indicated, the assessment will be reduced, and this 
will be the rule in every year to come. One sure way to reduce 
this is to increase the number of members, for the more who 
contribute, through their membership (and this is the only 
form of assessment) the lower the percentage on all. If the 
entire industry was listed as members, the assessment would 
be but a fraction of the present figures. 


Figure it as a business proposition, as an expense against 
the advertising and selling of the products of your firm or fac- 
tory, and what does it amount to? On the basis of %c per case, 
or %c per dozen it might be figured as % of 1% on the sell- 
ing price of the goods, averaging them, for all kinds, at $2.00 
per dozen. You need not take these general figures, but make 
the application as direct to your own line of goods, and you 
will find that you are doing work that is all important and most 
imperative, at a cost of not to exceed 5c where other lines of 
manufactures expend $1.00. The trouble is you say: I pack 
10,000 cases, that means at 1%c, $50.00 on the 1920 pack, for 
instance, and as you will pack but 2,500 cases in 1921, the 
arsessment will be 1c per case, or $2.50 for this year, and then 
you multiply this by the five, or ten or twenty, to get your 
actual pack, and say you are chipping in a big sum of money. 
But where on earth igs so much done for so little money; what 
manufacturing firm spends so little money to help market its 
goods, in an advertising way? The best selling articles on the 
market to day in any or every line are the ones which spent 
100% of their profits in advertising the- first year or two, and 
then cut this down gradually until today most if not every one 
of them spend 25% of their profits for advertising. And where 
is the man who would not spend a quarter to make a dollar? 
And yet you are asked to spend but 1c for every $8.00 sold. 


" You can hold a penny so close to the eye as to blind your- 
self. 


If you were talking over the crop conditions with a fellow 
canner, after he had told you all about his crops, you would 
not sit silent and refuse to give any information about yours, 
would you? If you sat there. saying never a word, he would 
think you tongue-tied or worse, wouldn’t he? Well, is not that 
just what you are doing when you read over, with so much 
interest. the crop reports in these issues, and then never breath 
a word about yours in return? You owe it to these men and 
to yourself, to send us a good report of conditions as they are 
in your section. Sit down right now and tell us about them. 
Write the letter before you forget it. because you don’t mean to 
renig, you just forget to do it. Come on, speak up. 


They are going at this Canned Goods Week, November Ist 
to 8th, in a way that means business. They have live-wire men 
behind it and they mean to make the dust fly. They have set 
out to clean up all surplus stocks of canned foods before real 
consideration of the 1922 packing season is due, and they will 
do it. This time the wholesale grocers are 100% for the move, 
and mean to see it through both by financial help and by em- 
plying their great force of salesmen in every section of the 
country. Canned foods are going to receive such a boost from 
now until that eventful week, as they never received before. 
For when good business men of this class determine upon a 
thing that thing will be accomplished. The whole industry is 
asked to help, to contribute as they see fit, and we do not be- 
lieve there will be a great many “‘free-riders” in this move. One 
thing that may be confidently relied upon is that the money 
contributed will be sensibly and well employed, and none of it 
used unwisely or wasted. There are no grafting politicans 
about a job of this kind; no fat salaries to paid workers, but 
all are volunteers working tooth and nail to make every penny 
produce a maximum of results. Your goods will feel the bene- 
fit. for all canned foods will be stimulated in their consumption, 
and more consumers will be made for the years to come. Are 
they needed? Well, if you don’t think so, we feel sorry for you, 


CHOKADR 
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FAVOR GREATER GOVERNMENTAL APPROPRIATIONS 
FOR RESEARCH. 


National Canners’ Association Adopts Resolution Advocating 
Suitable Funds be Provided for Carry:ng on Important 
Scientific Work in Agriculture and Allied Subjects. 


Asserting that the nations of Europe with whom we must 
compete in the world’s trade are already making much more 
gnerous investments in the scientific recearch upon which fu- 
ture increased efficiency and low cost of food production de- 
pend, the directors of the National Canners’ Association, meet- 
ing at Chicago July 15th, passed a resolution recommending 
that the Bureau of the Budget provide sufficient funds for scien- 
tific research work in this country. Copies of the resolution 
were placed in the hands of the Secretary of Agriculture 
and the Director of the Budget. 

Praising the Department of Agriculture for having demon- 
strated to the nation the immense economic value of its work, 
the National Association went on to say, ‘‘appropriations for 
such work are investments which return many times their cost 
in safeguarding the future food supply and in promoting the 
welfare of all classes of people. 

“The lesson of the whole war experience has been to 
impress upon the business world as it has never been impressed 
“before the practical value of scientific research. Other nations 
have learned this lesson apparently more thoroughly than our 
own. That the stimulation of scientific recearch in agriculture 
is being understood not only as an investment for the future 
but as one of the present remedies for economic exhaustion 
is shown by the fact that European nations, such as France, 
England and Germany, have increased materially their pre- 
war budgets of national appropriations for such research in 
agriculture and allied industries. 


“During the war period, the appropriations for research 
in the United States Department of Agriculture were held to 
the closest possible minimum. In fact, these appropriations 
and public addresses of the Secretary of Agriculture show that 
these reductions became so drastic that important lines of in- 
vestigation were curtailed, the Department’s personnel of 
scientific experts became depleted, and owing to the increased 
realization of the value of such men on the part of the in- 
dustry it has become extremely difficult to fill the vacancies in 
the government service with men of the proper scientific train- 
ing and standing to make their work of largest usefulness 
in the public service. 

“We wish to emphasize our hearty concurrence with the 
President in his declared policy of reducing government ex- 
penses and in improving the business efficiency of government 
departments. Economy and efficiency in carrying on the ad- 
ministrative activities of government are extremely desirable, 
but parsimony in investment in research in those lines which 
devlop food production and allied industries, may prove dis- 
astrous.” 


COMMRECIAL APPLE CROP HALF OF LAST YEAR'S. 


The commercial apple crop as forecasted for July 1 is 
17,666,000 bbls. compared with last season’s December esti- 
mate of 36.270,000. Leading commercial States include Wash- 
ington, 5,463,000 bbls. ; California, 1,112,000; Oregon, 960,000 ; Colo- 
rado, 751,000; Idaho, 718,000; New York. 2,988,000; Maine, 591,- 
000; Virginia, 255,000; Pennsylvania, 490,000; Michigan, 832,000; 
Ohio, 38,000; Illinois, 369.000; Indiana, 241,000; Massachusetts, 
246,000; New Jersey, 206,000. 


HEARING ON LABELING OF VINEGAR. 


The Secretary of Agriculture announces that a hearing to dis- 
cass the labeling of vinegar, particularly the product made from 
dried apple chops, and dried skins and cores, or a mixture of these 
materials, will be held at his office on Wednesday, August 17, 1921, 
at 10 A. M. The trade and other parties interested are invited 
to attend and present their views on this subject orally or in 
writing. 

The department has for some time past been giving considsra- 
tion to the labeling of the products made from dried apple chops. 
and apple cores and skins, or from mixtures of these, according 
to ths department's specialists. Food Inspection Decision 140, 
which reiates to the labeling of vinegar, regards the term “apple 
vinegar” and the term “cider vinegar” as synonymous, and also 
requires that an article made from dried apple products shall be 
labeled to show the material from which it is produced. 

The purpose of this hearing is to determine on the basis of 
the information acquired and the evidence submitted, not only 
the proper nomenclature for vinegar made wholly or in part from 
dried apple products, but also the extent to which a differentiation 


between the terms 
justified. 

Dried apple products used in, the manufacture of this type 
of vinegar are ordinarily sulphuréd. Chemists have relied to a 
considerabls extent upon the determination of sulphur compounds 
in the finished product to detect vinegars made from dried apple 
materials. This has led manufacturers, who try to conceal the 
nature of their product, to remove the sulphur compounds by the 
use of barium carbonate. Barium salts are known to be toxic, 
and vinegar which has been treated with barium carbonate does 
contain a certain amount of barium salts in solution. 

Pending the hearing announced above, and with the object 
of removing the incentive to employ barium salts for this purpose, 
the department will offer no objection to the labelling of vinegar 
laade from such waste material as “apple vinegar.” This tenta- 
tive decision, according to the department officials, is without 
prejudice to any decision that may be reached as a result of the 
facts brought out at the hearing. 

The labeling of vinegar made from apple waste as “cider 
vinegar,” or “apple cider vinegar’? will be regarded as a mis- 
branding, say the officials. 

All parties who are interested in the subject are invited to at- 
tend the hearing and give the department the benefit of their views 
either orally or in writing. Those who desire may present their 
views to the Secretary of Agriculture in writing on or before 
August 17, the date of ths hearing. 


PEACH CROP RATHER LIGHT. 

The July forecast of peach production is 30,758,000 bus. 
compared with 43,697,000 for last season’s crop as estimated 
in December. Leading States include Georgia, 4.650,000 buc.; 
California, 12,985,000; Alabama, 1,648,000; Texas, 1,472,000; 
Colorado, 728,000; Utah, 852,000; Washington, 1,206,000; 
New York, ,2035,000; Michigan, 425,000; North Carolina. 
744,000; New Jersey, 280,000; Arkansas, 470,000. 


ANOTHER LARGE SWEET POTATO CROP. 


The July 1 forecast of sweet potato production for the 
United States is 112,023,000 bus. compared with 112,368,000 
for the final estimate of last season’s crop. Leading States 
include Alabama, 18,545,000 bus.; Georgia, 14,276,000; North 
Carolina, 10,708,000; Tennessee, 3,949,000; Missouri. 1,325,- 
000; New Jersey, 1,752,000; Delaware, 909,000; Maryland. 
1.400,000. 


PROGRAM PEST ROUSES REVOLT. 
(From the Bulletin of the N. Y. Merchants’ Association.) 

The souvenir program pest seems to have as many phases 
as an insect. The business man knows it in its larva stage 
when he is visited by advertising solicitors who seek to per- 
suade him that his advertisement will not only serve a “worthy 
cause” but that it will bring him the favor of the rich and 
great. 

As a matter of fact, such advertising has only a negligible 
commercial value while the ‘‘worthy cause,’’ nine times out 
of ten, has sold the program privilege outright to a publishing 
concern or has agreed to accept half of the net profits. This 
goodwill advertising therefore benefits no one materially but 
the publisher and the solicitors who receive commissions. 


“apple vinegar” and “cider vinegar” may be 
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CANNED FOOD PRICES 


Prices given represent the /owest figure generally quoted for lots of wholesale size, usual terms f. o. b. 
Baltimore (unless otherwise noted) and subject to the customary discount for cash. ****Many 
canners get higher prices for their goods; some few may take less for a personal reason, but these 
prices represent the general market at this date. 


Baltimore figures corrected by these Brokers: ({)Thos. J. Meehan &Co. (t)Jos. Zoller & Co.,Inc. (§)Wm. C. West & Co. 


(*)H. H. Taylor & Son. 


CANNED VEGETABLES 
ASPARAGUS*—(California) Balte. 


No. 2% White Mammoth..$4 95 


Peeled, 
Green, 
White, Large.. 4 50 
** Peeled, .. Out 


White Small 
Green “ 
Tips White 8a ... 
— 
Rnd.... 


BAKED BEANSt-No. 1, Plain.............. 


2" “Cut White 95 
2 Stringless, Sta 
10, 


2. White Wax Standard 1 00 
10, 
2, Limas, Extra 
“  Standards..... ...... 
2, 
BEETSt—No. 3, Small, Whole... 
“ 2, Standard," 


2, Std. Evar., f.o.b. Balto. 1 00 
“ Evgr.,f.0.b.Co.... 9% 
Std. Shoepeg f. o. b. Co. 1,05 
Std.Shoepegf.o.b.Balto. 1 15 
Ex.8td.Shoepegf.o.b.Co. 1 20 
Fey Shoepeg f.o.b.co. 1 35 
Std. Maine Style Balto. 1 00 
Std.MaineStylef.o.b.Co. {19 
Ex. 8td. Maine Style..... 1 00 
Ext. Std. Style f.o.b. Bal. 1 15 
Extra f.o.b. County, 
Extra Std. Western........ ..... 
Standard Western 


HOMINYI—NO. 3. Out 
Standard, Split... 95 
MIXED VEGETA- Kinds..... 1 06 
BLES FOR SOUPt a 5 00 


OKRA AND 
TOMATOES! 


PEASt 2s—No. 1, Bieve 

w—No. 2, 

w—No.4, 

No.1, EJ S8tds. No,4Sieve 80 

**Ex.8ftd. “ 
Fancy Petit Pois 


PUMPKIN!—No 3 Standard 
at 


New York prices corrected by our special Correspondent. 


CANNED VEGETABLE PRICE£—Continued. 
Balte. N.Y. 
SUCCOTASH!—No. 2, Green Beans 
“With Dry Beans 1 25 
New York State 
SWEET POTATOES}-No. 2, Standard Out 
‘* No. 3 8td.f.0.b.Balto 1 60 
Std. f.o.b.Co. 1 55 
98td.f.o.b 75 
10, Std.f.o.b.Co. 5 50 
TOMATOES!-No. 10, Fancy, f.o.b. Bal. Out 
Jersey, 
Stand., 
Stand., “ Co..... 
3, Sani. 5% in. cans 
Jersey, f.o.b. Co. Out 
Ex. Std., 
Stand., 
Stand., 
Seconds, 
2, Stand., 


CANNED FRUITS 
APPLES—No. 10,/ Me. 
Mich. 
APPLESt-No. 10. /Md,, \ f.0.b. Co........ 
Bai. 5 00 


APRICOTS—No. 2%, Cala Choice. 
BLACKBERRIES§—No. 2, Standard... 
10, 


Red “ 
White “ 


Red ‘* 10,Sour pitted 
Choice 24s Stand 
GOOSEBERRIES§—No. 2, Stand. 
10, 

PEACHES*—No. 2%, Cal. Stand. L. C... 3 25 
2%, “ Ex. 8td.“ ... 375 
PEACHESt—No. 1, Ex. Sliced Yellow 1 80 
2 Standard White..... Out 


No. 3, Standards, White. 2 00 
<i Yellow 2 25 

Ex. White.. 2 75 

= Yellow 3 00 
Selected, Yellow..... 3 50 


No. 1o, “ 


“ §, Seconds in Water....... .... 


CANNED FRUIT PRICES—Continued. 


Balt N.Y 


PEARSt—No. 3, Standards in Water..... 1 75 
2 25 
PINE- No. 2, Bahama Sliced Out 
APPLE*- “ Grated 
Sliced Std. Out 
Grated“ “ 
24, Hawaii Sliced Extra 3 75 
“Stand. 3 25 
“Extra 250 
“Stand... ... 
‘Grated Extra .... 
Stand: 


Eastern Pie Water.... Out 


10, Porto Rico 
PLUMSt—No. 2, Water. 


1, Black, Water... 
Syrup... 


2, Black Water. 2 50 
Red 


Black Syrup.. 275 


10, Standard Water... 
CANNED FISH 
HERRING ROE*—No. 2, Standard 
LOBSTER*—(-Ib. Flats, 4 doz.. 
% Ib Flats, 8 doz.. 
14Flat 
OYSTERS§— 5-02. St 
402. 
10-0z. 


Medium Red, Talls 
SHRIMP)—No. Wet or Dry 


per case 
F. O. B. Eastport, Me., 1920 — 
% oil key less 
e 


M 
4 mus‘ard keyless 


34 mustard keyless 
California, per cse.... 


SSSSSSSARS 


Ssasss 


3 00 
Out 
3 10 
“ Out 
‘ Green, 3 00 
ut 
“White, Medium... ...... 3 00 
‘ Green, “ 290 
2 35 
i “10, Crushed Extra.........Out 9 00 
- 80 Out “10 7 15 
" 9, Plain.....n 110 116 Onl 
100 = Seconds, “ Balto. ...... ...... 
Out TOMATO PULPT-No. 10, Standard....... 2 75 
sees STRAW- No. 2, Ex. Stan. Syrup.. 5 50 ; 
215 BERRIES§—“ Out | 
1 06 5 75 Extra Preserved....2 25 Out 
on oa “Standard... 160 Out 
Out Out “1, Extra Preserved... 130 Out 
00 “1, Preserved..............120 Out 
siti 9 60 
Out “  2,In Syrup... Out Out 2 00 
14 BLUEBERRIES—No. 10, Maine............ ..... 13 00 1% 145 
115 2 50 115 1 40 
115 CHERRIES§—No. 2, Seconds, Red.........125  ...... 2% 290 
on | gaLMON® “1, Red Alaska, Tall... 340 2 40 
3 40 “ 1, Columbia, Tall... ..... Out 
No. 2, Standard............ 1 40 3 1, “ Flat......... 4°50 
275 elloW... ...... Out | 150 
150 "Seconds, White..... Out Out | 200 
Out 
95 3 30 
1 00 3 40 
13> “  Seeonds, White..... 175 30 
sAUERKRAUTI—No. 2, Standard........ 90 
SPINACH!—No. 3, 175 PEARS{—No. 2, Seconds in Water........ 0000000 “ 
“9%, Cal. f.0.b'coast Ex. in Syrup... 150 Out Cal. Is 
4 
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Wanted and For Sale. 


Thia is a page that must be read each week to be appreciated. You are unlikely to be interested every week, in 
what is offered here, but it is possible you will be a dozen times in the year. If you fail to see and accept 
your opportunity your time is lost together with money. 


Rates upon application. 


For Sale--Factories 


FOR SALE—Canning Factory Jessup, Maryland—B. & O. R. R., 
15 miles from Baltimore—including large two-story warehouse, good 
sheds, also two large t.ouses for employees. Two and one-quarter 
acres of ground, wagon scale, two boilers, two engines two good large 
wells, water tanks, steamand water piping. Plant wired for electric 
light. Attractive price’ ‘Tomatoes, string ess beans, peas, swe t po- 
tatoes, etc., can be contracted for in immediate neighborhood. Ad- 
dréss Chas. G. Summers & Co.. Baltimore, Md 


FOR SALE—A well-established Canning Plant, equipped for 
all lines of fruits and vegetables, 60-horsepower boiler, 20-horse- 
power engine, railroad siding, electric lights. Or will take pardner 
who has several thousand for a good investment. Plant is in 
operation every day. Inquire A. G. Gentz, Lineboro, Md. 


For Sale—Machinery 


FOR SALE—300,000 No. 1s 1%-inch Cap and Hole Cans; 
300,000 No. 2s 27s-inch Cap and Hole Cans. Attractive price to 
anyone interested. Address Box A-884, care of The Canning Trade. 


THE following New or Practically New Canning Machin- 
ery is offered at special bargain prices. Write us before plac- 
ing your order: 

New 7-Pocket Improved Cooker-Fillers. 

New Cider Press. ; 

New Cyclone Pulp Machines. 

New Hammond Labelers. 

New Rotary Pulp Pumps. 

Practically New 40x72 Retorts, our own make. 
Practically New String Bean Fillers. 

Practically New Various Capacity Exhausters. 
Practically New Rotary Liquid Fillers. 

Practically New Tomato Scalders, 

Practically New 4-Pocket M. & S. Corn Cooker-Filler. 
Practically New ‘‘Wonder’’ Cooker for No. 10 Cans, 
500-gal. capacity Copper Coils, practically New. 
Practically New Link-Belt Tomato Peeling Tables. 
Practically New Kern Pulp Finisher. 

Practically New Model M. A. Corn Cutters. 
Practically New No. 5 Corn Cutter, 

Practically New M. & S. Corn Silkers. 

Practically New Sprague-Lowe Pulp Finisher. 

We are always receiving various used Canning Machinery, 
which is rebuilt in our own factory, and which we offer at 
special bargain prices. 

Write for new catalogue. 


A. K. ROBINS & CO., 
Baltimore, Md. 


~ "FOR SALE—Almost brand new Ayars Single Rotory 
Tomato Filler, with No. 2 and No. 3 attachment. 
bought at a reasonable price. 
Canning Trade. 

FOR SALE—In stock for immediate shipment— 
Boilers, Engines, Pumps, Tanks and Stacks; new and re- 
built. Address Louis A. Tarr, Inc., 203 W. Conway St., 
Baltimore, Md. 


Address Box A--885 care of The 


FOR SALE—One No. 5 Ayars Liquid Plunger Filler; good as 


new. Not used over two months. J. M. Smucker, Orrville, Ohio. 


FOR SALE—4 Exhaust Boxes, 13 feet long, for No. 2 and 
No. 3 cans; can be shortened if desired; equipped with non- 
jam chains; 1 Can-cleaning Machine, %-horsepower Motor, 
Charles M. Scott Pack- 


will clean 800 to 1,000 cases per day. 
ing Co., Dover, Del. 


Can be. 


USED MACHINERY FOR SALE—On account of vacating 
our Baltimore Factory: 
1 Zastrow Crane. 
Huntley Tomato Washer and Scalder. 
Link-Belt Skinning Table 120 Skinners. 
Link-Belt Skinning Table 60 Skinners. 
52x54 Closed Process Kettles. . 
52x54 Open Process Kettle Steam Connections. 
52x54 Cooling Tanks. 
Process Crates for above. 
Crate Tops for above, 
Peerless Syruper, New Valves. 
Sprague Syruper. 
Ayars Syruper, 
Ayars Tomato Fillers No. 3 Sanitary Cans. 
Ayers Tomato Filler No. 3 Hole and Cap Cans. 
Souder’s Tomato Packing Table. 
Westinghouse Air Compressor, size 8; steam 1% in.; 
air discharge, 1% in. 
Iron Stools. 
12x18 Skinner Hor. Slide Valve Engine, 
Wheel; 36x14 Pulley. 
6x7 Vertical Slide Valve Engine. 
3x4 Vertical Slide Valve Engine. 
54%44x3%x5 Blake Duplex Pump. 
54%44x3%x5 Worthington Pump. 
44%4x3%x4 Deane Pump. 
15 General Elec. A. C. Motor, 220 V., 60 Cycle, 900 
20th Century Kemp Gas Machine, 
Pulleys, Hangers, Shafting and Belting. ; 
115 H. P. A. C. Motor, 220 volt, 60 cycle, 1140 R. P. M. 
Torsch Packing Co., Baltimore, Md. 


tow 


re 


72” Fly 


FOR SALE—One Queen Ann Corn Cooker Filler, fitted for 
No. 2 sanitary cans; in good condition. One Hawkins Exhaust 
Box; fine condition. One Reeves Speed Transmission. South 
Lebanon Pres. Co., Lebanon, Ohio. 


FOR SALE—Brand new Elgin filling machine, No. 375, 
Model B, plunger type; equipped with motor drive. This ma- 
chine cost, complete, $1600.00. and has never been taken out of 
the crate, will sell it for $750.00 f. o. b. Memphis. 


D. Canale & Co., 408 S. Front St., Memphis, Tenn. 


EMPLOYMENT EXCHANGE. 


HELP WANTED. 


WANTED—-An Experienced Man to Supervise the Growing 
and Curing of Pickles. One who understands the canning and 
bottling also preferred. Applicant must have good record to be 
considered. Position open at once. Give experience, references 


and salary wanted in reply. Address Box B-S80, care of The 
Canning Trade. 


SITUATIONS WANTED. 


WANTED—Position wanted as superintendent or assis- 
tant in can manufacturing plant by one who thoronghiy under- 
stands manufacturing all kinds of tin cans, both plain and 
lithographed. Hag had years of experience turning out volume 
production at a minimum cost, also broad general experience 
in handling labor as well as can making equipment. Is steady 
and reliable and is desirous to connect with progressive con- 
cern. Salary reasonable .to start. First class references. 
Address Box B-881 care The Canning Trade. 


POSITION WANTED — Competent superintendent-man- 
ager, open for position at once, due to closing of present plant. 
Eighteen years in responsible positions. Capable of erecting 
plant or handling full line of fruits and vegetables from grow- 
er to buyer. Present employers and other leading packers as 
reference. Address F, Burkert, Brookston, Ind. 


THE CANNING TRADE. 


WANTED—Can a Good Mechanic, capable of acting as Super- 
intendent of a tomato factory, get a job in your factory? If you 
need a man, I ‘can fill the bill. Address Box B-883, care of The 
Canning Trade. : 


WANTED—Graduate Mechanical Engineer, 32 years, mar- 
ried, 6 ft. tall, 205 pounds, pleasing personality, organizing 
ability, and reputation for getting things done. Broad general 
experience in factory improvement and operation. Special ex- 
perience in re-constructing and operating tomato and fruit 
products plant along mechanical and scientific lines. Desires 


to become connected with progressive concern. Rock bottom 
salary with bonus arrangement will be accepted to get started Continental Can Company, Inc. 


ith right . Best ref . Add B - $ : 
references ress Box B-873 will quote prices on Cans upon 
application. 


WANTED—Position as superintendent and processor with 
a reliable, progressive canning and preserving company, requir- 
ing the services of a high class man with proven ability and 
reputation. Over 25 years practical experience in packing 
highest quality fruits and vegetables of all kinds, also jellies, 
jams, preserves marmalades, ete. Desire larger field. Can 
build, remodel and install machinery. Good manager of help. 
Salary reasonable to start. Highest references. Address Box 
B-878, care of The Canning Trade. 


ge as Superintendent Processor by an 
expert.4with years of experience in packing high-grade fruits Fe d li C C 

and vegetables of all kinds; also, Ribbon Cane Syrup. I un- | e an ompanhy 
derstand all machinery used, including double seamers. Can ‘ 

remodel old plants or build a new one to the best of ee me 

I am @& good manager of help and can get results. Am sober, ° 

steady and willing to hustle. (The Middle West preferred.) Baltimore, Md. 

Reference furnished. Address No. 612 East Grand River St., 

Clinton, Mo. 


Prices Quoted on Request 


POSITION WANTED—Superintendent-processor open for 
position, twenty-five years’ practical experience packing all 
kinds ®f fruits and vegetables; understand all modern canning 
machinery; good manager; first-class reference as to ability 
and character. Address Box B-870 care The Canning Trade. 


WANTED—Position as manager of canning plant. Ex- 
perienced in packing jams, green beans, tomatoes, apples etc. 
Qualified by experience to plan building and processes, install 
machinery and equipment from ground up. Address Box 
B-886 care of The Canning Trade. : 


RETORTS 
Our Own 


Manufacture 


WANTED—Position as salesman with several years exper- 
ience in canning machinery desires to make a change. Have 
general knowledge of canning process and capable of advising 
best methods. Address Box B-887 care of The Canning Trade. 


130 N. WELLS STREET 131 STATE STREET : 
Chicago, Ill. Boston, Mass. 


All sizes in 
Stock 


Immediate 


BROKERS 
CANNED FOODS AI:D PRESERVERS SUPPLIES 


(We can serve a few more desireable accounts) 


Shipment. 
Wire for 


HIGHEST QUALITY 
Chi'1 -auce 


Tomato Catsup Special Price. 


A. K. ROBINS & CO. 


(BOB SINDALL) 
BALTIMORE, MD. 


Whole Tomato Puree 


Green ba m Bros., Inc. 
SEAFORD, DELAWARE 
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THE INDIANA PULPER 
AND PULPER FINISHER 


| 
| 


has no equal- “Ask the man who owns one.” 
For tomatoes, pumpkins, apples and other fruits. 
A = folder free on request tells all 
about it. 


F, H. LANGSENKAMP 
INDIANAPOLIS, U. S. A. 


For speed. capacity and quality the Indiana 


Write us for quotations on: 


SQUARE FIVE GALLON 
PULP CANS 


107-135 lb. plate 
Plain or Enameled 
(Double Seamed ) 

Prompt or future deliveries. 


Thomas F. Lukens Company 
Distributors 
Also headquarters for Bar and Wire Solder, 
Superfine Soldering Flux, Soldering Cop- 


pers, Capping Steels, Can Lacquers, Solder 
Hemmed Caps Ete. Send for list. 


1105 Fairmount Ave., PHILADELPHIA, PA. 


Western Sales Office: 
Craig Brokerage Co. Merchants Bank Building 
Indianapolis, Indiana 
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PAOLI PECTIN 


Condensed 


MANUFACTURE 
OF 
TOMATO 
PRODUCTS 


For all manufacturers of jams and jellies 


Tomato Products Company 


ORDER THROUGH ‘The Canning Trade” 


By W. G. HIBR 
former chief chemist and district factory supervisor of the 
T. A. Snider Preserve Co. of Chicago. 
2601 to 2515 Boston St. Baltimore, Md. facture of whole tomato pulp, catsup, chili sauce, tomato 
PACKING BOXES soup and trimming pulp. 
Made up or in Shooks. Cargo or Carload, New Processes Bottling the same with- 
vd " Complete formulas out after sterilization. 
ANEW, simple, accurate, How to pack trimming 
pulp testing method. pulp the government will 
rvative cat- 
The Baltimore Box and Shook Company ner 
$5.00 POSTPAID 
, Canned Goods Cases CASH WITH THE ORDER 
901 S. CAROLINE STREET BALTIMORE, MD. 


SHS SSH SSS SSS 


THE MORRAL 
CORN HUSKER 
Either SINGLE or DOUBLE 


THE MORRAL 
CORN CUTTER 
Either SINGLE or DOUBLE CUT 


Write for Prices and Further Particulars 


MORRAL BROTHERS 
PATENTED MORRAL, OHIO 
BROWN, BOGGS CO., Ltd., Hamilton, Oat. 


Sole Agents for Canada 


POSS 


PATENTED 


LITHOGRAPH 
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KARL KIEFER 
SCREW CAP TIGHTENING MACHINE 


Every cap tightened alike. 
Every cap just as tight as you want it. 


Definite assurance that the work is done right. 
No leakers. 


One girl with this machine does the work that 


three or four girls can’t do right by hand and 
men don’t want to do. 


Try it---that’s all we ask. 


\ The Karl Kiefer Machine Co. 


CINCINNATI, OHIO. 


SOS OS 


A Cameron Machine asks no indulgence; it 
stands up to its job. 


83 Lockseam Body- Maker with 
Soldering Attachment. 
150 can-bodies per minute 


CAMERON CAN MACHINERY Co. 
240 N. Ashland Ave. Chicago 


4 | 
| 
if 
3 
RONAN MACHA 


THE CANNING TRADE. 


ATLANTIC CANS 


ATLANTIC CAN CO. 


JAMES F. COLE BALTIMORE, :-:-: MARYLAND. 


President 


Double Seamers 


IF THE 


““Seal of Inspection”’ 


Means Anything to You 


USE 
Max Ams Double Seamers 


THE MAX AMS MACHINE CO. 
101 Park Avenue , New York City 


The other Machines in our complete line F 
CHARLES M. AMS, President Chicago Office 
s 20 E. Jackson Boulevard 


. 
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THE CANNING TRADE. 


Manufactured to hold 800, 1,000 and 1,200 2-lb: cans. Conceded 
How much do to be the best; hundreds in use. Double thermometer pocket 
rivited to each kettle. Constructed so as to use either water, 
dry steam, or open bath process. 


you know about 
— stock? MADE 


(The one in which you are intsrested ) 


Have you obtained a report on the 


IMPROVED STEEL PROCESS = 


company, the latest news, the price 
range and the trend of the market? 


To do so may be profitable to you. 


quest—reports, late . 433 EQUITABLE BUILDING MACHINE CO. 
Telephone, St. Paul 8451 INC 
news and a weekly DIRECT PRIVATE WIRES 7 


publication on New New York Chicago Boston Philadelphia 1404-1410 
Pittsburgh Detroit Baltimore. Cleveland THAMES STREET 
York Curb Ma:ket 

BALTIMORE - MO. 


stocke—Call, phone JONES & BAKER 
or writ Members New York Carb Market GEO. W. ZASTROW 


We will give on re- BALTIMORE OFFICE ZASTROW 


FIVE GALLON CANS 


The Corn Products Refining Co. 
at their plant in Argo, IIl., are 


equipped with ‘“‘BLISS’’? Can Mak- 
ing Machinery. 


The machine in the foreground is < 
““BLISS’’ No. 30 Arch Power Press, 
and it is shown panelling, forming 
the hoo and bending sides at right. 


angles on the 5 gallon Mazola cans 


The picture gives a glimpse into one 
corner of their busy can shop. 


American Factories: BROOKLYN, N. Y. vinil HASTINGS, MICH. 


UF 8T. LOUI 
— FOREIGN SALES OFFIC] ES, nd FACTORIES 1921 
“Pocock Street, Blackfriars Road, S. E, 2-c PARIS, FRANCE, 100 Boulevard St. Ouen 
BERGER & CARTER COMPANY, Pacific Coast Deine: Los Aucsies Portland Francisco 


E. W. Bliss Company 
Main Offices: BROOKLYN, N. Y., U.S. A. 
PITTSBURGH CLEVELAND 


q 


CANNING TRADE. 


HUNTLEY MFG. CO., Ltd. 


HOUS 


Rochester, N'Y. 


Canadian Plant HUNTLEY MFG. CO. ROBINS CO. 


Tilsonbure, Ont. P. O. Drawer 25 SILVER CREEK, N. Y. BERGER & CARTER CO. 


“W. ] Our Labels 
ns are the Hi Standard 
erit for Commyereral Value. 


Stecher Lithographic ©. 


If your tomatoes are dirt covered, 
mouldy or generally in poor con- 
dition, put them thro this machine, 
It surely does the work. It re- 
duces the bacteria count. It does 
not injure the stock but puts it in 
perfect condition for the canners 


use. 


ore, Md. 


Baltim 
BROWN, BOGGS CO., Ltd. 


San Francisco, Calif 


> 
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THE CANNING TRADE. 


PULP MACHINES AND PULP FINISHING MACHINES 
——_ FO R——_- 


PULP AND CATSUP MAKERS 


We also manufacture a general line of canning machinery, such 
as pea graders, cranes, pineapple graters, pod pea hullers, paring 


machines for pears and peaches, pitting spoons. Friction Clutch 
Pullies, &c. 


The Sinclair-Scott Company 
Wells and Patapsco Streets RALTIMORE, MARYLAND 
Agents for Ontario—The Brown, Boggs Co., Hamilton Ontario : 


H. D. DREYER & CO., Inc. 


MANUPACTURERS 


BOXES and BOX SHOOKS for the CANNER 


ALICBANNA AND SPRING STREETS, BALTIMORE 


SLAYSMAN & COMPANY 


Automatic Can Making Machinery 
MD. 


An Ideal Viner FEEDER with Distributer 


On Every Viner is Economy 


No viner can do satisfactory work when its beaters 


are obliged to work on heavy mats or bunches of vines. } 


Separation of the vines by the feeder is, therefore, 
essential to best results. 


Hamacheck Ideal Viner Feeders with distributer are 
the only feeders that thoroughly separate the vines. 
The savings effected, over the use of any other viner 
feeder, are so large that it is not unusual to hear pea 
packers say that Ideal Viner Feeders more than save 


Patented in U.S. 
Canadaand France 


their cost each season. 
OVER 1500 IN USE 


FRANK HAMACHECK, _ Kewaunee, Wisconsin 


Manufacturer of IDEAL VINERS, VINER FEEDERS and CHAIN ADJUSTERS 
ESTABLISHED 1880 
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WHERE TO BUY 


——<«the Machinery and Supplies you need and the Leading Houses that supply them. 


je Paring Machines. See Paring Machines. 
‘anmaking Machinery. See Can- 
makers’ Machinery. 


SKETS (wire), scalding, picking, etc. 
aK & Co., Baltimore. 


BELTS, carrier, rubber, etc. 
La Porte Mat & Mfg. Co., G orte, Ind. 


Bean Cleaners. See Cleaning & Grading Mchy. 
Beans, Dried. See Pea and Bean Seed. 
Belting. See Power Plant Equipment. 

Berry Boxes. See Baskets, wood. 


BLANCHERS, vegetable and fruit. 
Ayars Machine Co., Salem, N. J. 
Huntley Manfg. Co., Silver Creek, N. Y 
A. K. Robins & Co., Baltimore. 


Blowers, pressure. See Pumps. 


BOILER COMPOUN 
Jos. Dixon Crucible co. N. J. 
Grasselli Chemical Co., ‘Cleveland, 


RS AND ENGINES, steam. 

& Sons Co., Chicago. 
Faw. Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., Baltimore. 
Bottle Capping Machines. See Bottlers’ Mehy. 
Bottle Caps. See Caps. 
Bottle Cases, wood. See Boxes, Crates, Shooks. 
Bottle Corking Machines. See Bottlers’ Mchy. 
Bottle Fillers. See Bottlers’ Mchy. 


BOTTLERS’ 
Ayars Machine Co., Salem J. 
Karl Kiefer Machine oO. 


BOTTLERS’ SUPPLIES. 
Karl Kiefer Machine Co., ‘Cincinnati, O. 
Bottle Screw Caps. See Caps. 
Box Nailing Machines. 


BOXES, CRATES and Shooks, wood. 
Baltimore Box & Shook Co., Baltimore. 
—, Box Co., Baltimore. 

D. Dreyer & Co., 
Box Co., Louisville, K 

National Association of Box Mfrs., Chicago. 

Boxes, corrugated paper. See Corrugated 
Paper Products. 

Boxing Machines, can. See Labeling Machines, 
cal. 


= Co., Chicago. 
J. M Zoller Co., 
Buckets and Pails, fiber. See Fiber Containers. 
Buckets _ Pails, metal. See Enameled 


Bucket: 
Buckets, oo. See Cannery Supplies. 


RNERS, o asoline, etc. 
A. Robins Co., ditimere. 


BY-PRODUCTS, mac 
Edw. Renneburg & — co, * Baltimore. 
Burning Brands. See Stenc ils. 
Cabbage Machinery. See Kraut Machinery. 
Can Conveyors. See Conveyors and Carriers. 


CAN COUNTERS. 
Ams Machine Co., Max a 4 York City. 
Ayars Machine Co., Salem J. 
Can Fillers. See Filling Bache. 


CANMAKERS’ MACHINER 
Ams .——T. Co., Max, New York City. 
E. W. Bliss Co., Brooklyn 
Cameron Can Mehy. 
E. J. Lewis, Midd 2 
John R. Mitchell Co., Baltimore. 
Slaysman & Co., Baltimore. 
Stevenson & Co., Baltimore. 
Can Markers. See Stampers and Markers. 
Can Lacquers. See Lacquer Manufacturers. 


CANNERY SUPPLIES. 
Ayars Co, Salem, N. J. 
A. K. Robins & Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Zastrow Machine’ Co., Baltimore. 
Canning Experts. See Consulting Experts. 


Can Openers. 
Can Stampers. See Stam 


and Markers. 
Can Testers. 


See Canmakers’ Machinery. 


CAN-WASHING MACHINES. 
Morral Bros., Morral, O. 
Capping Machines, bottle. See Bottlers’ Mchy. 


Consult the advertisements for details. 


CANS, tin, all kinds. 
American Can Co. .. New York. 


‘Atlantic Can Co., Baltimore. 


W. W. Boyer & Co., Baltimore. 
Continental Can Co., Syracuse, N. Y. 
Fidelity Can Co., Balt —. 

Heekin Can Co., *Cincinna 

Thos. F. Lukens Co., Philsaciphia, Pa. 
Phelps Can Co., Baltimore. 

Southern Can Co., Baltimore. 


Whitaker-Glessner Co. 
Cans, fiber. See Fiber Containers. 


CAPPING MACHINES, soldering. 
a4 Machine Co., Salem, N. J. 
K. Robins & Co., Baltimore. 


Sinan Machines, colderless. See Closing 
Machine 


S. 
Capping Steels, soldering. See Cannery Supls. 


CARRIERS and Conveyors, gravity. 
Karl Kiefer Mach. Co., Cincinnati, 


Cartons. See Corrugated Paper Products. 

Catsup Machinery. For the preparatory work. 
See Pulp Mchy.; for bottling, see Bottlers’ 
Mehy. 

Chain Belt Conveyors. See Conveyors. 


Chain for elevating, conveying. See Convey- 
ors. 


Checks, employees’ time. See Stencils. 
Choppers, food, fruit, mincemeat, etc. 
Chutes, Gravity Spiral. See Carriers. 
Cider and Vinegar Makers’ Supplies. 


CLEANER CLEANSER (Wyandotte). 
J. B. Ford Mich. 


true NG AND GRADING MACHINERY, 
Huntle a. Co., Silver Creek, N. Y. 
— 2 rain Cleaner Co., Silver Creek. 
OGLEANING 
peas, bean 
Huntley Mfg. 
Invincible 


& GRADING MAOHINERY, 
» seed, etc. 

Co., Silver Creek, 
rain Cleaner Co., 


A. K. Robins & Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 


Cleaning and Washing Machines, bottle. See 
Bottlers’ Machinery. 


Cleaning Machines, can. See Washers. 
Clocks, process time. See Controllers. 


Silver Creek, 


CLOSING MACHINES, open top can 

Ams Machine Co., Max, New York City. 

E. W. Bliss Co., Brooklyn, N. Y. 

Caneron Can Mech y Co., Chicago, Ill. 

Coated Nails. See Nails. 

Coils, copper. See Copper Coils. 

Condensed Milk Canning Machinery. See 
Milk Condensing Mchy. 


COLORS, Certified for foods 
National Aniline & Chemical =. New York. 


CONVEYORS & CARRIERS, canners. 
. W. Caldwell & Son Co., Chicago. 
La Porte Mat & Mfg. Co., La Porte, Ind 
Belt Co., Chicago. 
. Robins & Co., Baltimore. 


COOKERS, continuous agitatin 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Ayars Machine Co., Salem, N. J. 

Cookers’ retors. See Kettles, process. 
Cookers and Fillers, corn. See Corn Cooker- 


ers. 
Coolers, vegetable and fruit canners. 


COILS for tanks, 
F. H. Langsenkamp, Indianapolis. 
Copper Joueed Kettles. See Kettles, copper. 


CORN ‘COOKER-FILLERS. 
Ayars Machine Co., Salem, N. J. 
Bros., Morral, Ohio. 

A. K. Robins & Co., Baltimore. 


CORN CUTTERS. 
ha Bros., Morral, Ohio. 
. R. Robins & Co., ‘Baltimore. 


CORN SHAKERS (in ‘‘ can). 
Ayars Machine Co., Salem, N. J. 


CORN USKERS 
Huntley Mie. Co., Silver Creek,’ 
rain’ Cleaner Co. Bilver Creek, 


Morral, Ohio. 


Corn sng and Agitators. 
Fillers. 


CORRUGATED PAPER PRODUCTS. 
(Boxes, Bottle Wrappers, etc.) 
The Container Club, Chicago. 
Hinde & Dauch Paper Co., Sandusky, Ohio. 
Stecher Litho. Co., Rochester, N. Y. 
U. S. Ptg. & Litho. Co., Norwood, Ohio. 


Counters. See Can Counters. 
Countershafts. See Speed Regulating Devices. 


Pes carrying machines. 
Robins ae Co., Baltimore. 
Sinclair Scott Co., Baltimore. 
Zastrow Machine Co., Baltimore. 


CRATES, Iren Process. 
Edw. Renneburg & Sons 
A. K. Robins & Co., Balt 
Zastrow Machine Co., 
Cutters, corn. See Corn Cutters. 
Cutters, kraut. See Kraut Machinery. 
Cutters, string bean. See String Bean Mchy 
Dating Machines. See Stampers and Markers. 


DPECORATED TIN (for Cans, Caps, etc.). 
American Can Co., Yo 
Southern Can Co., Baltimore. 


Dies, can. See Canmakers’ Mchy. 
DISTRIBUTING SYSTEMS, corn. 

H. W. Caldwell & Son Co., Chicago. 
Double-Seaming Machines. See Closing Mchs. 


DRYERS, drying machinery. 
Edw. Renneburg & Sons Co., Baltimore. 


ELEVATORS, Warehouse. 
Employees’ Time Checks. See Stencils. 


ENAMELED BUCKETS, PAILS, etc. 
A. K. Robins & Co., Baltimore. 
Engines, Steam. See Boilers a a's 
Enameled- -lined kettles. See glass- 

n 


EVAPORATING MACHINERY. 
Edw. Renneburg & Sons Co., Baitimore. 


EXHAUST BOXES. 
Ayars Machine Co., Salem, N a A 
A. K. Robins & Co., 
Factory Stools. See Stoo 
Factory Supplies. See an Supplies. 
Farming Machinery. 
Fertilizers. 
FIBRE CONTAINERS for food (not her- 
metically sealed). 
American Can Co., New York. 


Continental Can Co., Inc., Syracuse, Chicago. 
The Container Club, Chicago. 


Hinde & Dauch Paper Co., Sandusky, Ohio. 


FIBRE PRODUCTS, boxes, boxboard, etc. 


Hinde & Dauch Paper Co., “wy Ohio. 
Fillers and See n Gooker: 


Filler, 
Filling Machines, bottles. See Bottlers’ Mchy. 


See Corn Cooker. 


FILLING MACHINES, can. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Ayars Machine Co., Salem, N. J. 

Huntley Mfg. Co., Silver Greek, N. J. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 
— Bros., Morral, Ohio. 
K. Robins & Co., Baltimore. 
Sinclair Scott Co., Baltimore. 
— Machine, syrup. See Syruping Ma- 
chines. 


ag MACHINES, catsup, etc. 
Robins Co., timore. 
Scott Co., 
FLUX, soldering. 
Grasselli Chemical Co., Cleveland, Ohio. 
Food Choppers. See Choppers. 
Friction Top Cans. See s, tin. 
See Cleaning and Grading 
chy., 
Fruit Parers. See Paring Machines. 
FRUIT PITTERS and seeders. 
Huntley Mfg. Co., Silver Creek, N. 
Fruit Presses. See Cider Makers’ Meh ® 
Cannery Supp 
See Power Plant 


Gasoline Firepots. See 
Gauges, pressure, time, e 
Equipment. 


— 
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GEARS, silent. 
H. W. Caldwell & Son Co., Chicago. 


ENERAL AGENTS for Machinery Mfrs. 

aS K. Robins & Co., Baltimore. 
Generators, electric. See motors. 
Glass-lined Tanks. See Tanks, glass-lined. 
Governors, steam. See Power Plant Equip. 
Grading Mches. See and Mchy. 
Gravity Carriers. See Carriers and Con- 

veyors. 
Green "Corn Huskers. See Corn Huskers. 
Green Pea _ See Cleaning and Grad- 


ing Mc 
Hoisting “Carrying Mches. See Cranes. 


Hominy Makin: hinery. 
Hullers and Viners. . Pea Hullers. 
Huskers and Silkers. See Corn Huskers. 
Hydrometers (for determining a Density 


al 8 papers. Brines, etc.) See Cannery 
up 
Ink, — See Stencils. 
INSURANCE, cann 
Canners’ Exchange, “<n B. Warner, 
Chicago. 


Jacketed Kettles. See Kettles, copper. 
JACKETED PANS, steam. 

F. H. Langsenkam mp, Ind. 

Emil Schaefer, Philadelphia, Pa. 

Jars, fruit. See Glass Bottles, etc. 

Juice Pumps. See Pumps. 

Kerosene . See Burners. 

Ketchup Fillers. See Bottlers’ Mchy. 


KETTLES, copper, eo or jacketed. 
F. H. Langsenkamp, Indianapolis, Ind. 


Kettles, enameled. See Tanks, glass-lined. 


-KETTLES, 
Ayars Machine Cont Salem, N 

oe Renneburg °% Sons Co., Baltimore. 
A. Robins & Co., Bal Itimore. 
Mchy. Co., Baltimore. 


KNIVES, miscellaneous. 
A. K. Robins & Co., Baltimore. 


KRAUT MACHINERY. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 


LABEL 
Calvert Lithograph. Co Go. “Detroit. 
My Gamse & Co., timore. 
J. Kittredge Ca. Chicago. 
Sim son & Doeller Co., Baltimore. 
Stecher Litho. Co., Rochester, 
U. S. Printing & ‘Litho. Co.,’ Norwood, Ohio. 


MACHINES, 
Fred. Knapp Westminsier, Md. 
Bros. orrai, Ohio. 


LABORATORIES for analysis of goods, etc. 
National Canners Asso., Washington, D. C. 


Markers, can. See Stampers and Markers. 
Marking Ink, pots, etc. See Stencils. 
Marmalade Machinery. See Pulp Machinery. 
Meat Canning Machinery. 

Meat Choppers. See Choppers. 


MILK CONDENSING & CANNING MCHY. 
foes Machine Co., Salem, N. J. 
R. Stickney, Portland, Me. 


MILL SUPPLIES, Pulleys, Etc. 
H. W. Caldwell & Sons Co., Chicago. 


Molasses Filling Machines. See Filling Ma- 


chines. 

Nailing Machines. See Box Nailing Machines. 
OYSTER CANNERS’ MACHINE 

Edw. Renneburg & Sons Co., - 

Packers’ Cans. See Cans 

Pails, tubs, etc., fibre. See Fibre Containers. 


Crucible Co., Jersey City, J. 
Paper Boxes. See Corrugated Paper’ 
Paper Cans and Containers. See Fibre Con- 


ers. 
Paring Knives. See Knives. 


ARING MACHINES. 
Sinclair. Scott Co., Baltimore. 


PASTE, canners’. 
Arabol Mfg. Co., New York City. 
Continental Mfz. Co., Philadelphia. 
F. H. Knapp Co., Westminster, Md. 
Western Paste and Gum Co., Chicago. 


PEA and BEAN SEED. 
Leonard Seed Co., 
J. B. Rice Seed Co., Ca ridge, N. Y. 


WHERE TO BUY—Continued 


PEA CANNERBS’ MACHINERY. 
Anderson-Barngrover Mfg. ws San: Jose, Cal. 
Ayars Machine Co., Salem 
Huntley Mfg. Co., Silver eck N. Y. 
A. K, Robins & Co., Baltimore. 


Pea Harvesters. See Farming Machinery. 


Pea Hullers and Vin 
Chisholm Scott Co. Columbus, oO. 
Frank Hamachek, ‘Kewaunee, Wis. 


Pea Vine Feeders. 
Chisholm Scott Co., Columbus, O. 
Frank Hamachek, Kewaunee, Wis. 


PEELING KNIVES. 
A. K. Robins & Co., Baltimore. 


Peach and Cherry Pitters. See Fruit Pitters. 


PEELING MACHINES. 
Sinclair-Scott Co., Baltimore. 


PEELING TABLES, 
Anderson-Barngrover Mfg. Co 
Ayars Machine Co., Salem, N 
Link-Belt Co., Chicago. 

A. K. Robins & Co., Baltimore. 
Perforated Sheet Metal. See Sieves and 
Screens. 
Picking Boxes. Baskets, etc. See Baskets.- 
— Belts and Tables. See Pea Canners’ 
chy. 


PINEAPPLE MACHINERY. 
E. J. Lewis, Middleport, N. Y. 
John R. Mitchell Co., Baltimore. 
Zastrow Mchy. Co., Baltimore. 


Platform and Wagon Scales. See Scales. 
Picking Belts and Tables. See Pea Canners’. 


PLANT 
W. Caldwell & Son Co., Chica 
aS Dixon Crucible Co., Sear City, N. J. 
Link-Belt Co., Chicago. 
Power Presses. See Canmakers’ Machinery. 
Power Transmission Mchy. See Power Plant 
Equipment. 
PRESERVERS’ MACHINERY 
Karl Kiefer Machine Co., Cincinnati. 


MACHINERY. 
Robins & Co., Baltimore. 
Scott Co., Baltimore. 


San Jose, Cal. 


PUMPS, air, water, brine, s 
Ams Machine Co., Max, New York “City. 
Regulators for Cookers. etc. See Controllers. 
Retort Crates. See Kettles, process. 
Retorts, steam. See Kettles, process. 
Rubber Stamps. See Stencils. 
Saccharometers (syrup testers). See Cannery 
Supplies. 


SALT, canners. 
Colonial Salt Co., Chicago; Akron, O.; Buffalo. 


Sanitary Cleaner and Cleaner. See Cleaning 
Compounds. 

mg — top) cans. See Can 

Sardine Knives and Scissors. See Knives.. 


SCALDERS, tomato, etc. 
Anderson- Barngrover Mfg. ag San Jose, Cal. 
Ayars Machine Co., Salem. 
Huntley Mfg. Co., ‘Silver 
Edw. Renneburg Sons Co.. 
A. K. Robins & Co., Baltimore. 


Scalding and Picking Baskets. 

Scrap Bailing Press. 

Screw Caps, bottle. See Cap 

Sealing Machines, bottle. See Mchy. 

Sealing Machines, sanitary cans. See Closing 
Machines. 


SEEDS, canners’, all varieties. 
Leonard Seed Co., Chicago. 
J. B. Rice Seed Co., Cambridge, N. Y. 


Separators. See Pea Canning Mchy. 


SHEET METAL WORKING MACHINERY. 
E. W. Bliss Co., Brooklyn, N. Y. 
Cameron Can Mch y. Co., Chicago, Ill. 
Shooks. See Boxes, Crates, etc. 


SIEVES AND SCREE 
Sinclair-Scott Co., Baltimore. 


SILKING MACHINES, corn. 
Huntley Mfg. Co., Silver Creek, N. Y. 
—- fruit and vegetable. See Corers and 
cers. 


See Baskets. 


SOLDER. 
Thos. F. Lukens Co., Philadelphia, Pa. 
Sorters. pea. See Cleaning & Grading Mchy. 


SPEED REGULATING DEVICES (for Ma- 
chines, belt drives, etc.). 
Sinclair Scott & Co.. 
Huntley Mfg. Co., Silver Creek, N 


STAMPERS AND MARKEBS, 
Ams Machine Co., Max, New York ¢ City. 
Steam Cookers, continuous. See Cookers. 
Steam Jacketed Kettles. See Kettles. 


Steam Pipe Covering. See Boiler and Pipe 
Covering. 


Steam Retorts. See Kettles, process. 


STEEL STOOI.8, CHAIRS, Etc. 
STENCILS, marking pots and brushes, brass 
rubber and steel type, burning 
ran 
A. K. Robins ‘Co., Baltimore. 


STIRRERS FOR KETTLES. 
F. H. Langsenkamp, Indianapolis. 


fg. Co., Silver Creek, 
Invinci rain’ Cleaner Co., Creek, 
E. A Lewis, Middleport, N. Y. 
A. K. Robins & Co., Baltimore. 


Senge. engine room, line shaft, etc. See 
ower Plant Equipment. 

Supply General Agents. See Gen- 
* see Electrical Appliances. 


eral Age 
Switehbeatds. 

SYRUPING MACHINE. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., Baltimore. 
Sy “_ Testers (saccharometers). See Micro- 

copic Apparatus. 
Tables, picking. See Pea Canners’ Mchy. 


METAL. 
H. Langsenkamp, Indianapolis. 
cae Co., Baltimore, Md. 


TANKS, glass lined 5 
F. H. Langsenkamp, Ind. 


ANKS, WOOD 
Temperature Gauges. See Recording Instru- 
ments. 
Temperature Regulating Apparatus. See Con- 
trollers. 
Testers, can. See Canmakers’ Mchy. 
Ticket Punches. See Stencils. 
Time Controllers, process. See Controllers. 
Tin Lithographing. See Decorated Tin. 


TIN PLATE, canmakers 
Carnahan Tn Plate and Sheet Co., Canton, 0. 
Tipping Machines. See Capping Machines. 


TOMATO CANNING MACHINERY. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Ayars Machine Co., Salem, N. J. 

Huntley Mfg. Co., {Silver Creek, 
Link-Belt Co., Chi 

A. K. Robins & Co. altimore. 
Tomato Seed. See Seeds. 


TOMATO WASHERS. 
Machine Co., Salem, 2. 

K. Robins & Co., Baltimore. 
Scour Boiler Works, Marion, Ind. 


Transmission Machinery. See Power Plant 


Equipment. 
Trucks, Platform, etc. See Factory Trucks. 
Tumblers, gees. See Glass Bottles, etc. 
Turbines. See Electrical Machinery. 
—— Speed Countershafts. See Speed Reg- 
ulators. 


VALVES. 
H. W. Caldwell & Sons Co., Chicago. 
Vegetable Corers, etc. See Corers and Slicers. 
bag Parers. See Paring Machines. 
Viner Feeders. See Viners and Hullers. 


VINERS AND HULLERS. 
Chisholm-Scott Co., Columbus, O. 
Frank Hamachek, — Wis. 
Warehouses. See 
Washers, bottle. Bottiers’ Machinery. 
Washers and scalders, fruit, etc. See Scalders. 


WASHERS, can and jar. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Ayars Machine Co., Salem, N. a. 

A. K. Robins & Co., Baltimore. 

Washing and Scalding Baskets. See Baskets. 

Windmills and Water Supply Systems. See 
Tanks, wood. 

Wiping Machines, can. See Mchy. 

Wire Bound Boxes. See Box 

Wire Scalding Baskets. ee. Baskets. 

Wrappers, paper. See Corrugated Paper 
Products. 

Wrapping Machines, can. See Labelling Mchs. 


WYANDOTTE—Sanitary Cleaner. 
J. B. Ford Co., Wyandotte, Mich. 


THE CANNING TRADE 


Evaporated and Condensed Milk CANS Fruit and Vegetable CANS Oyster and Shrimp CANS 
PHELPS CAN COMPANY 


Deliveries = Capacity 
to Customers Over 


SEPARATE | MILLION CANS 
FACTORIES | PER ANNUM 


WACTORIES 


ADDRES 


PHELPS CAN COMPANY 


. Balti Weirton, W. Ta. 
Foot of Lawrence Street, Baltimore, Md. Plants at: Clarksburg. W. Va. New Philadelphia. Ohio. 


SCREW CONVEYORS 


CALDWELL “HELICOID” SCREW CONVEYOR with flight rolled from a single strip of metal, no laps or rivets to 
catch or tear your product. Internal bushings permit interchange with corresponding sectional flight conveyor, the same 
standards being preserved. From 3 inch to 16 inch diameter in black or galvanized steel. 


STEEL CONVEYOR TROUGHS black or galvanized, plain or perforated bottoms. 
Box ends, countershaft drive ends and conveyor hangers. 
A complete line of ELEVATING, CONVEYING and POWER TRANSMITTING MACHINERY. , 


H. W. CALDWELL & SON CO. 


LINK-BELT COMPANY, OWNER 
CHICAGO, 17th & Western Ave. 
NEW YORK, 50 Church St. 
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— = $3.00 per year 


THE CANNED FO Canada. $4.00 per year 


Foreign $5.00 per year 


Entered as second class matter at the Post Office at Baltimore, Md. under Act of March 3. 1879. 


Published at BALTIMORE, (every) MONDAY, AUGUST 1, 1921 
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THE CANNING TRADE. 


The Wheeling Sanitary Can 
Closed with the 


WHEELING No. 100 MACHINE 


Is the 
PERFECT CONTAINER | 


WHEELING CAN DEPARTMENT 


WHITAKER-GLESSNER CO. Wheeling, West Virginia 


CHICAGO OFFICE INDIANAPOLIS OFFICE COLUMBUS, O., OFFICE 
1966 Conway Building Transportation Building Columbia Building 


POS SS HSH SHH SHS 


CANNED FOODS, CANS, 
BOXES, PACKERS’ supplies, BROKERS 


PHONES eee 207 Phoenix Bidg. 
8f. PAUL 1140 & 4484 BALTIMORE, MD. 


DOUBLE PINEAPPLE GRATER 


(WITH HOPPER REMOVED) 


JOS. M. ZOLLER & CO., INC. 


President , John R. Baines. 

Vice-Pres ident. W..H. Killian.. 

Treasurer , Leander Langrall 

Secretary, William F. Assau. 
COMMITTEES 

Executive Committee. Benj. Hamburger, Chas. G. 

summers, Jr., H. Steel 
Arbitration Committee. C. J. Schenkel, Frank A. Curry, 


T. Preston Webster, Wm. 

Grecht, Norval E. Byrd. 
Committee on Commerce, VD. H. Stevenson, H. E 

Jones, C. F. Butterfield, E. F. 


Year 1921—1922 


: Thomas, J. O. Langrall. 
Committee on Legislation. E. C. White, Geo. T. Phillips, 
Geo. N. Numsen, John 8. Gibbs, 


MADE BY THE 


JOHN MITCHELL CO. 


Foot of Washington St. 
BALTIMORE - MD. 


~ Thos. L. North. 

Committee on Claims, Fred. W. Wagner, Leroy Lan- 
grall, RK. S.Rightson, John W. 
Schall, Jos. M. Zoller. 

Hospitality Committee, W. E. Lamble, H. W. Krebs, 
Robt. A. Sindall, Robt. <A. 
Rouse, Jas. F. Cole. 

Brokers’ Committe, F. A.Torsch, Herbert C. Rob- 
erts, J. A. Killian 

Committee on Agriculture, William Silver, H.P.Strasbaugh, 
Albert T. Myer, Jos.N. Shriver, 


The large-tooth saws. on the upper spindles, coarse grind the fruit 
w tich passes down to the fine saws on the two lower spindles, from 
there it falls into a tub under the machine. Machine is well braced 
and the workmanship is of the best; gears are cut from the solid, 
and saws are milled from solid blanks whic h gives a cutting edge 
to two sides of the tooth. Hopper and discharge shoots are lined 
with white pine. 


Samuel J. Ady. 
Counsel. Eli Frank. 
Chemist, Chas. Glaser. 


| 
| 
| 
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Peerless Exhauster 
will pay for itself 
by preventing 
swells and spring- 
ers. 


Canners who have put off buying new equip- only half the volume of the steam you now 
ment had better act quick. consume in exhausting. 


This is the most critical year in the history of Peerless Syrupers that pay their purchase 


the canning industry. It is the year when the price every season through the syrup they save. 
cost of canning must be forced down to the Peerless Huskers equipped with the new Peer- 
lowest possible sum. less Butting Device that saves enough corn to 
Haven’t you some machine you would not pay the wages of the husker operator. 

think of running if times were booming? Why  Peefless Corn Washers that pay for them- 
chance running them when you must produce selves through the saving in wages of inspec- 
cheaply? tors and by saving corn. 


Peerless Tomato Washers for washing toma- 
toes and all kinds of fruit. These machines will 
cut your costs and improve your quality. 
Peerless Exhausters that will raise the temper- These are the machines you need to come out 
ature in your cans to the same degree and use ahead in the 1921 canning season. 


We have a limited number of Peerless Machines 
ready for immediate shipment: 


Peerless Husker Company 
519 Cornwall Avenue % Buffalo, N. Y. 


Peerless Exhauster 


Huskers Corn. Washers Mixer-Silkers Syrupers and Briners Tomato Washers 


— 
ee 
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| THE 1921 DIRECTORY OF CANNERS 


IS NOW READY 


A list of the canners of the United States, compiled by the National Canners’ 


Association, from Statistical Reports and such other reliable data. 


12th Edition. 


Carefully prepared and up-to-date; lists corrected by canners themselves; verified by com- 


petent authorities. 
Distributed free to members of the Nation»l Canners’ Association. 


The various articles packed and other valuable information is given. 
Sold to all others at 


$2.00 per copy, postage pepaid. The book that is needed by all wholesale grocers, 
brokers, machinery and supply men, salesmen, and practically everybody interested in 


the canning industry. (Get your order in early. 


NATIONAL CANNERS’ ASSOCIATION, 


PERSONAL CHECKS ACCEPTED 


FOR LABELING MACHINES 


TINSTIC . 
WESTERN FOR SPOT LABELING ON CANS 
MANUFACTURED BY 


WESTERN PASTE & GUM CO. 


| LAP PASTES « Pick-up GUMS 


1739 H St.. N. W. Washington, D. C. 


PS 


The Chisholm-Scott Company 
New String Bean Snipping Machine 


TINNOL The only strictly neutral 
Paste for labeling on tin. Sticks 
on lacquered or plaintin. Pre- 
vents rust spots. Does not affect 
the most delicate colors. Does not 
warp or Wrinkle the paper. Keeps 
sweet in any weather. All ready 
for use. 


LABEL GLUE 1708-CC This gum we 
recommend especially for use in 
the ERMOLD WORLD and similar 
makes of bottlel abeling machines 
for attaching labels onto bottles. 


MACHINE GUM For labeling on 
glassand wood. Will resit mois- 
ture and keep your labels where 
you put them Will not affect 
gloss or stain delicate papers Al- 
ready for use. 


After scveral years experimenting we have 


developed a successful String Bean Snipping 
Machine. 


These machines will be in operation this 
season in Wisconsin, Michigan, NewYork 
and Maryland, and we shall be glad to have 
those interested for 1922, see them in actu- 
al operation. 


rels. 10-gal. kegs and 5-gal. kegs, 


Any information about the machines can be 

had upon applibation to the main office of 
the Company at 7) East State Street, 
Coluubus, Ohio. 


smoother than flour pa te. 


ot ver labs ing machines 


25-lb. durms, 10- b. bags. 


> 


cold water. 
For informatior, write the 


CHISHOLM-SCOTT CO. 


71 East State Street COLUMBUS, OHIO 


lb. drums; 10-1d. bags. 


CC CCC CCC CCC CCC CCC CCC CCC 
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Label Pastes 


For Canners 


ARABOL LABELING MACHINE PASTE 
An adhesive of extraordinary 
merit. Much stronger than flour 
paste. Will keep in sweet condi- 
tion for more than three months. 
Made especially for the KNAPP 
BURTand MORRALmachines and 
all machines using flour paste. 


LIQUID PICK-UP GLUE No 3784-T A 
clean and highily concentrated 
adhesive, ready for use on the 
BURT and KNAPP and similar 
machines for difficult or varnish- 
ed labels- 


EXPRESS GLUE 2662-B This glue we 
recommend for t.e shipping and 
labeling room for attaching labels 
by hand or brush to paper, wood, 
cardboard, burlap, ei. 


All of the above preaparationsare packed in 55-gal. casks. $3-gal. bar 


CONDENSED PASTE POWDER One pound will make two gallons or 16 
pounds of pure white paste ready for use. Much better, stronger and 
Made intwo minutes with boiling Water 
or live steam. No acid. Will not stain. Can be usedon KNA PP or- 


Packed in 300-Ib. barrels 150-Ib. barrels, 100-lo drums, 50-Ib-drums 
AMERICAN COLD WATER PASTE POWDER Made up i: 2 minutes with 


Thr e pounds make 2 gallons of thi: kK pa te. 
Packed in 300-lb.bbls.; 15J-lb. bbls. 190-lb drums; 50-lb. drums; 25- 


The Arabol Mnfg. Co. 


Largest Paste and Gum Manufactrers in the World 
100 WILLIAM ST,, 
Samples for Test on Request 


NEW YORK 


271 South Throop St., 
CHICAGO ILLINOIS. 
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THE CANNING TRADE. 


Sufficient Reasons 


N ever increasing number of Can Consumers are 

realizing the complete satisfaction of their con- 
nection with us for these reasons: We are a con- 
cern of adequate size so any fear from lack of re- 
sponsibility can be eliminated—yet small enough 
for our officials to render that personal service 
which every buyer knows means quick and satis- 
factory action without the delays incident to ab- 
sentee ownership. 


SOUTHERN CAN COMPANY 
Baltimore - - Maryland 


YOU DO NOT EXPERIMENT WHEN 
YOU USE THIS FLUX. 
THE STANDARD FOR TWENTY YEARS. 


MADE FROM BEST RAW MATERIALS 
UNDER PROPER FORMULA. 
QUALITY ALWAYS THE SAME. 


— MANUFACTURED ONLY BY — 


THE GRASSELLI CHEMICAL COMPANY 
MAIN OFFICE CLEVELAND, OHIO 
FOR SALE AT FOLLOWING BRANCHES AND AGENCIES 
New York Boston, Mass. Milwaukee, Wisc. 8. O. Randall’s Son THE GRASSELLI CHEMICAL CO., LTD. 
Catone. Ohio Chicago 8t. Paul, Minn Baltimore 


am, Als. St. Louis, Mo. Philadelphia, Pa. ©. W. Pike Company Toronto, Ont. Montreal. Que. 
New Orleans, La. San Francisco 


Eureka Soldering Flux 


CAMBRIDGE, N. Y. 


We are headquarters 
for the best of every- used by Canners 
thing in Everywhere 


5 
j 
Detroit, 


THE CANNING TRADE. 


LOWER YOUR OPERATING 
and increase your margin profits. 


This is being done by about 1575 Canneries whose Fire Insurance is carried 
under this cooperative plan. They are making an average yearly saving of 


$6.40 per thousand of Insurance carried. 


They have demonstrated by actual experience the absolute dependability of the 


protection under their policies, and the value and efficiency of the specialized service 


and expert insurance advice furnished. 


CANNERS EXCHANGE SUBSCRIBERS 


AT 


WARNER INTER-INSURANCE BUREAU 


issues policies backed by about twice the amount of available cash assets per million 
of Insurante, of the average insurance companies. With these ample funds on hand, 


and with no outside interests to protect, these Canners are assured of prompt adjust- 


ments of every fire loss. 


Under present conditions, no Canner of good standing can afford to assume even a 
part of this risk of fire loss, and jeopardize his business future, when this economical 
form of allied protection is available. Check your values and place your Insurance 


where you can obtain about 40% more protection for the same cost. 


we're Lansing B. Warner, Incorporated 
| 104 So. Michigan Avenue Chicago, Illinois 


Officially endorsed by National Canners Association 


: 
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RE NNEBURG’S 


Improved Process Steel Kettle 


Equipped with all the latest im- 
provements. Strongly and ac- 
curately made. Has been used for 
years, with perfect satisfaction. 


PROCESS 
KETTLE 


Pack an Embry-4-One with jars, jumpers or 
jay bird’s eggs and they’ll be right there at 
the consignee’s door —sure as taxes—safe and 
tidy. 

Whether they’re sent to Borneo, Bolivia or 
Boston—distance holds no horrors for the 
boxes with the steel ribs. 


They stand the gaff of roughest treatment 
and come up smiling for more. 


Edw. Renneburg 
& Sons Company 


OFFICE: 
2639 Bosten Street 
WORKS: 
Atlantic Wharf, Boston Street and 
Lakewood Avenue 


BALTIMORE : MD 


There’s no guesswork about shipping in Em- 
bry-4-Ones. They’re steel-wire bound to carry 
your goods to the end oi the journey in tip top 
condition. 


That’s because of their scientific construc- 
tion. Practically twice as strong as the cum- 
bersome, old fashioned kind because their 
strength is measured in terms of tough, steel 
wire. 

Then, too, they’re lighter, more easily han- 
dled and, because knocked down, they save 
floor space. 

Getiyour order in the mail now for your lot 
of Embry-4-Ones. We maket them to meet 
exact requirements. Embry Box ,;Company, 
Incorporated, $Louisvill, Ky. 


First 


Zor PACKERS and 
MANUFACTURE : 


‘Rox CAPACITY 
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BALTIMORE, 
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Chicago, Ill., July 14, 1921. 


CROP REPORT No. 3 


TO OUR CANNER FRIENDS: 


Crop reports now coming in from 
our field inspectors and _ travelers 
show disappointing conditionS on 
Peas—some returns as low as five 
bags to the acre and different sec- 
tions very uneven in yield; other 
seed crops also suffering from the 
extreme heat and dry weather. 

Canners who are particular and 
want to plant good Wisconsin Peas 
should keep in mind that the total 


The Power of Color 
Makes Sales 
and Profits 


The power of color is brought to 
full development here at Color-Print- 


ing Headquarters. Packages are made 
entirely fit for their purpose. They 
instantly indicate the contents and 
do it in a way that invites ownership. 
Character! That’s the word that de- 
scribes them. That on the outside 
denotes the same on the inside. Come 
here for your 


LABELS, POSTERS 
WINDOW DISPLAYS 


You will get fine design, unerring 
choice of color, and craftsmanship 
that leaves nothing to be desired. It 
is true that we make the most labels. 
That indicates growth through merit. 
The quantity you may need is not 
material. We invite large orders or 
small ones. All have the same close 
attention and the price is made right. 


THE UNITED STATES PRINTING 
AND LITHOGRAPH COMPANY 


Cincinnati, 55 Beech Street 
Baltimore, 439 Cross Street 


aut 


plantings of Seed Peas of canners’ 
varieties was very limited and the 
crop will be short. 

We are headquarters for choice, 


carefully rogued WISCONSIN 
GROWN SEED PEAS. Write us 


whenever you are interested inany 
kind of seed. We will be glad to 
quote you prices or give you the 
benefit of any information we have 
at any time. Let us hear from you 
frequently. LEONARD’S SEEDS 
make a better pack. 


LEONARD SEED CO. 


Chicago Ill. 
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PACK IT RIGHT 


A Chicago Jobbing house using nearly 200,000 shipping 
cases a year, found that H & D Corrugated Fibre Boxes cost them 
about 50% less than the containers they had previously used. 
They also found that by using these boxes they reduced 
freight charges about 35% and practically eliminated break- 
age and concealed losses. 


The Special construction of H & D Standard Canned Goods 
Boxes makes them adaptable to heavy shipments. Their 
cushioned walls are built to stand up under falls and blows 
that put the ordinary canned goods box out of business. 
Though highly resilient, they maintain a firm rigidity under 
sharp impacts which might otherwise damage their con- 
tents. Thorough protection and real economy are the key- 
note of H & D better packing. 


H & D Corrugated Fibre Boxes can save you money in five 
ways. Send us, charges collect, a regular shipment of your 
goods. Our experts will repack it in a container especially 
designed to meet its requirements, and will return it to you, 
charges prepaid. You can then judge for yourself the superi- 
ority of the H & D method of packing. This service is abso- 
lutely free, and places you under no obligation. Write us. 


The Hinde & Dauch Paper Company 
800 Water St. Sandusky, Ohio 


Toronto, Canada: King St. Subway & Hanna Ave. 
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THE CANNING TRADE. 


SIMPSON & DOELLER CO., 


BALTIMORE, MD. 


NEW STANDARDS 


Today's conditions, demanding new standards of quality in canned goods, are putting into 


discard the formcr wasteful unsanitary methods of canning which cut so deeply into the canners profits 


The demand for modern requirements of sanitary cleanliness is the outgrowth of too frequent loss- 


es which resulted from unsrupected lack of sanitation and cleanliness in canning processes, 


The experience of hundreds of canners has proved that by the use of 


(NBIAN IN CIRCLE 


EVERY PACKAGE 


Cleaner and Cleanse” 


these losses can not only be reduced to a minimum but also that the sweet wholesome 


sanitary cleanliness this clarner produces is an important faetor of increased profit to 
to the canner. 


Order from your supply house. 


It cleans clean. 


The J. B. Ford Co. 


Sole Manufacturers 


Wyandotte, Mich. 
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ESTABLISHED 1861 


CALVERT LITHOGRAPHING Co. 


“THE MODEL SHOP” 


DESIGNERS AND MANVFACTVRERS 


LABELS AND CARTONS 


CHicaco. IL. DETROIT, MICH.  Omana. NEB. 
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Are You Prepared 
TO TURN OUT 


Quality 


Economy with or AN 


Quantity Pack? 


THE VARIETY OF PRODUCTS PUT UPIN CANS 
THAT OUR PREPARATION AND COOK 
ator ROOM MACHINERY CAN HANDLE 
Continuous Variable Discharge Cookers WILL SURPRISE YOU 
DISC-EXHAUST BOXES aud Complete Lines of FRUIT, VEGETABLE and FISH CANNING MACHINERY 
Ask a Representative to Call 


ANDERSON-BARNGROVER MFG. CO. 


SAN JOSE, CALIFORNIA 


General Eastern Representative: S. O. RANDALL’S SONS, Baltimore, Md. For Utah. Idaho, Colorado, and akg 
CRAMER-KAY MACHINERY CO., Salt Lake City, Utah. H. S. GRAY CO., Honolulu, T. H., Hawaiian 
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“National” Certified Food Colors 


_. the development of the synthetic color industry took et it was found 
that certain colors could be obtained which were absolutely pure, and which 
could be used in foodstuffs as safely as vanilla, lemon, or almond extracts. 


The United States Government has recognized this, and under the Pure Food Act, 


certain coloring matters—if tested and approved by the Government—are per- 
missible for use in food. 


Food Colors, “Certified” to Government Formulae and approved by the Bureau 
of Chemistry, United States Department of Agriculture, are manufactured by us 


and are used by the most particular producers of foodstuffs, confectionery, bever- 
ages and ice cream. 


Permitted Primary or Basic Colors 


Amaranth No. 107—Certified Ponceau 3 R No. 56—Certified 
Erythrosine No. 517—Certified Tartrazine No. 94—Certified 

Orange I, No. 85—Certified Yellow A B—Certified 

Yellow O B—Certified Light Green S F. Yellowish No. 435— 
Sodium — Disulphonate No. 692— Certified 


Certifie 
Blends 


In some instances the primary colors do not produce the exact shades re- 
quired. For such cases mixtures or blends are made which are designated as 
secondary shades, and are again certified to the Bureau of Chemistry, United 
States Department of Agriculture. The following list gives an idea of the 
variety of shades thus produced: National 


Bordorine (American Beauty shade) Noka (Chocolate shade) Food Colors |}, 
Ceylene (Raspberry shade) Rana (Coffee shade) ~ 
Kerine (Light Red) Nutta (Nut Brown) 

Rajah (Peach shade) Jonquiline (Cream shade) 
Rubaline (Currant shade) Sitro (Lemon shade) 

Sulta (Strawberry shade) Mongola (Egg shade) 

Benga Yolcone (Egg special) 

Vinta (Wine shade) Solona (Dark Yellow shade) 
Myrtine (Pistachio Green shade) Burno (Reddish Orange shade) 
Minta (Leaf Green) Toki (Yellow Orange shade) F 
Celetine (Bright Blue) Perigee (Grape shade) ta ll 


Saffra (Deep Blue) Plumna (Plum shade) , tified Food ate 


Concora (Grape Purple) _ are sold in Sealed 
Additional shades now in process will be announced when ready. io 


Our research laboratories and the services vd our technical experts 
in working out formulae and a sey. Ss s are available to 
our customers without obligation. 


Certified Food Colors-Division 


National Aniline and Chemical Co., Inc. 
21 Burling Slip, New York 
Charlotte 
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